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1400 entries 





Cooks saluted 


in 1980 contest 


A salute from The Daily 
Report of Ontario and the 
Progress Bulletin of 
Pomona is given to the hun- 
dreds of cooks from the 
West End, the Pomona 
Valley and even Texas who 
submitted entries for the 
1980 cookbook contest spon- 
sored by the two 
newspapers. 

There were 1,400 recipes 
entered by men and women. 
From these, 40 winners 
were selected in eight 
categories — appetizers, 
breads and_ rolls, 
microwave cooking, 
casseroles, desserts, 
meats, fish and poultry, 
salads and vegetables. 

A Grand Prize winner 
was Selected for offering 
the best recipe in the 
overall contest. There were 
first, second and third place 
winners receiving cash 
awards in each division. 

In the final selection by 
the eight judges, the top two 
winners in each category 
took part in a cook-off at 
Claremont High School with 
the judges sampling the 
















Every one of the 16 foods (top two from each 


various dishes. 

Judges were: Walter 
Rippe, owner of The Arbor 
Restaurant, Upland; 
Jeanne Erskine, home 
economist; Linda Fender, 
home economics depart- 
ment chairman, Claremont 
High School; Marjorie 
Chitwood, home economists 
coordinator at Mt. San An- 
tonio College, Walnut; Jon 
DuBois, former chef and 
seminar leader, Cal Poly 
Pomona; JoAnn Sterba, 
home economics depart- 
ment, Chaffey College; and 
Pat Ivins, home economist. 


Sue Shoemaker, director 
of marketing and research 
for the two newspapers, 
was cookbook contest coor- 
dinator. Mary Lou Aguirre 
and Judy Graham, both of 
The Daily Report, handled 
copy preparation. Editor of 
the Progress Bulletin 
cookbook section was 
Shirley Lees, women’s 
editor, and editor of The 
Daily Report cookbook sec- 
tion was Marge Gross, food 
editor. 


cookbook contest category) were tasted by the 
eight judges and scored on a sheet, above, on a 
scale from 1 to 10. This sheet is being made out 
for the winning Chocolate Torte Cake made by 
Gary C. Crites. Crites’ name was not on the 
sheet. (Cookbook edition photos taken by staff 
photographer Tom Tondee) 
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By MARGE GROSS 
Food Editor 

A rich and delicious 

Chocolate Torte Cake is the 

Grand Prize winner in the 

eighth annual Valley 












Report of Ontario and the 
Progress Bulletin of 





Crites of La 
a second grade 
teacher at Edison 
Elementery School, On- 
tario, made the confection 
— an effort which took him 
three hours and cost 
between $8 and $9. 

Crites will receive $400 
for the top prize and $50 for 
winning the dessert 
category in the contest. 

“Since it was my wife 















il Julie’s idea to make the 


torte, I’m going to share the 
money half and half with 


ether,’’ the winner said. ‘‘We 
El are going to buy clothes.” 


This is the third year 
Crites has entered the 


74 Valley Cookbook Recipe 





CHOCOLATE TORTE 
CAKE 


Gary C. Crites 
LaVerne 

The meringue layers: 

1 1/2 cups almonds, 
blanched and toasted 

1 cup sugar 

6 egg whites 

Pinch salt 

1/4 teaspoon cream of 
tartar 

1 tablespoon vanilla ex- 
tract 

Chocolate pots de creme: 

2 eggs 

1/4 teaspoon salt 

1/4 cup sugar 

1 1/2 cups milk 

1 12 ounce package semis- 
weet chocolate pieces 
1 teaspoons vanilla 
2 tablespoons rum 
1 tablespoons cognac 
Confectioners Butter 
Cream: 
8 ounces unsalted butter 





Amateur chef 








Contest, but the first year 
he has won anything. 

“I became interested in 
cooking after I married 
Julie three years ago,’’ he 
said. ‘‘She likes to cook, and 
her mother, Virginia Can- 
field, who lives in Hawaii, is 
a great cook.” 


The amateur chef prefers 
French cuisine. He has 
never taken any cooking 
courses, but owns all of 
Julia Childs’ cookbooks. His 
winning torte was inspired 
by a recipe of Childs’, but 
he said he experimented 
and changed it considerably 
for the contest. : 

“T usually don’t do sweet 
things,’’ Crites said. “I 
need to watch the diet, but 
then French cooking has 
lots of sauces.” 

He also is partial to 
homemade Mexican: and 
Chinese dishes as well as 
Italian Mediterranean food. 
Cripes also likes to make 
couscous, an Arabian dish 
of farina sometimes 
flavored with steamed meat 
and vegetables. 


Julie (also an elementary 
school teacher at Monte 
Vista School, Montclair) 
and Gary Crites not only 
enjoy cooking, but share an 
interest in gardening. 

On their property, Crites 
said, they have 35 rose 
bushes; all of flowers, 
vegetables and fruit trees. 

“We also have a large 
herb section,’ Crites said. 


Rich and delicious 


~ Chocolate Torte Cake wins 


2 cups’ sifted confection- 
ers sugar 

2 egg yolks 

1 tablespoon vanilla ex- 
tract 

1 tablespoon rum 

3 tablespoons cognac 





Method: 

Meringue layers: 

Pulverize almonds and 
sugar. Preheat oven 250-300 
degrees. Butter and flour 
two cookie sheets. Trace 
four rectangles 12 by 4 inch- 
es. Beat egg white with salt 
and cream of tartar until 





Teacher likes French cuisine 
















































GARY C. CRITES 


.tOp prize winner 


The winning cook is 
already working on things 
to enter in the 1981 
cookbook contest. He’s con- 
Sidering a fish quenelle, an 
appetizer or main dish 
made of a ‘‘firm fish,”’ 


they form stiff peaks. Add 
vanilla and continue beating 
for 30 seconds. Put pulve- 
rized almonds and sugar in 
and rapidly fold into egg 
white. Put the meringue 
into pastry bag and squeeze 
out onto the traced rectang- 
les. Smooth with spatula or 
knife. Place in oven and 
bake about a hour or two de- 
pending on oven, switching 
levels every 20 minutes. 
They will be done when you 
can gently push them loose. 

Chocolate pots de creme: 

Combine eggs, salt and 
sugar in top of a double boil- 
er beating until thick. Add 
milk and cook while stir- 
ring over simmering water 
about 5 minutes. Remove 
from water and add 
chocolate, vanilla, rum and 
cognac, stirring until 
smooth. Chill until firm but 
spreadable about 1% to 2 































eggs, flour, water and 
butter. It is formed into 
oval-pattie-like balls and 
poached. 

“It’s delicious, Crites 
said. ‘‘But I’m not sure yet 
— I have many ideas.”’ 



















hours. 
Cream: 
Into softened butter beat 
in the sugar, until light and 
fluffy. Add egg yolks, beat- 
ing for a minute then adding 
vanilla and liqueur. 
Assembling the torte: 
Starting with the mering- 
ue layer, thin layer of the 
butter cream and the thick 
layer of chocolate, continue 
same until all four mering- 
ues have been used ending 
with one meringue layer on 
top, sprinkled with pow- 
dered sugar. Place wax pa- 
per around bottom of torte, 
spread butter cream all 
around the sides of the 
torte. Take wax paper off. 
Best when refrigerated for 
at least a day, meringue 
will soften the longer it 
stays in refrigerator. Also 
freezes well. 
Makes 12 servings. 
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BACK 
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© %” Raised Panel Front 


@ Ready For Hanging Files 
© Legal Size 


24” o 
30” High 
FINISHED 


3 PIECE SET 
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; Extra wide. @ 2 End Tables 
back @ 1 Coffee Table 


Extra thick @ Hand Rubbed Oil Finish 
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Limited Supply 
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OAK 48” BALL & CLAW 
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W/4 Solid oak 
extra wide & 
extra thick 
double press- 
back chairs. 
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SOLID OAK 
HUTCH & BUFFET 


Hutch Features 
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@ Solid Oak Raised Panel 
Design 
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® Contoured Base Design 
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Desserts 


FILO-PECAN PIE 
Mrs. Robert Foresman 
Claremont 

6 sheets of filo dough 
(available locally in delis) 
1/3 cup melted butter 
1/3 cup oleo or butter 

1 tablespoon powdered 
; Sugar 
2/3 cup flour 
Pinch salt 
1 tablespoon butter 
1/2 cup brown sugar 
1/2 cup dark Karo syrup 
2 small eggs, beaten 
1/2 cup pecans 
1 teaspoon vanilla 
Pinch salt 


Method: 

Cut 12 nine inch circles 
$ from the filo dough. Keep 
S them stacked and cover 
with a slightly damp tea 
towel. Coat an 8-inch pie tin 
with melted butter. With a 
brush, coat 1 side of a circle 
of filo with melted butter 
and lay it in the pie tin. Re 
peat until there are five lay- 
ers. Combine the 1/3 cup 
oleo, powdered sugar, flour 
and salt. Mix very well and 
pat over the filo in the pie 
tin, pressing flat. Top with 
two sheets of buttered 
dough. Mix together the 
brown sugar, Karo, eggs, 
pecans, vanilla and salt. 
Pour into pie. Top with five 
more buttered filo circles. 
Crimp the edges. With a 
sharp knife, score the top 2 
or 3 layers into desired 
servings. Bake at 350 de- 
grees for 45 minutes until 
knife comes clean when in- 
serted into pecan filling. 
Cool. slice and serve. 

Makes 8-10 servings. 
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Bill offers one of the largest selections of 


UNFINISHED FURNITURE 
in the valley. 
Expert advice on Quality 


Finishing and Materials 


125 N. Mountain, Upland 





SPRING 
STRAWBERRY SOUFFLE 
Alyne Lawson 
Ore City, Texas 

1 pint fresh strawberries, 
hulled and crushed 

1% cup sugar 

1 envelope unflavored ge- 
latin 

4 eggs separated 

1/8 teaspoon salt 

1 cup heavy cream, 
whipped 

Brandied 
sauce: 

1 cup sugar 

2 tablespoons cornstarch 

2 tablespoons lemon juice 

1 pint fresh strawberries, 
hulled and crushed 

2 tablespoons brandy 


Strawberry 


Method: 

Spring Strawberry 
Souffle: 

For a high souffle cut a 
strip of wax paper about 
four inches deep and long 
enough to extend around the 
outside of a 11/2 quart 
souffle dish; fasten with a 
string. Lightly brush inside 
surface of collar with oil. 
Force crushed strawberries 
through food mill or sieve 
(there should be about 1 1/3 
cups puree) Stir in 1/2 cup 
of the sugar. Remove 1/4 
cup sweetened puree; sprin- 
kle gelatin over top of dou- 
ble boiler. Stir in gelatin 
mixture until dissolved. 
Cool, then blend in remain- 
ing strawberry puree. Beat 
egg whites and salt until 
foamy. Gradually add re- 
maining]/4 cup sugar and 
continue beating until mix 
ture is shiny and holds 
peaks. Fold in whippe« 
cream.then strawt 
mixture. Turn into pre- 
pared souffled dish and chill 
until firm. Remove collar 
and serve with brandied 


stil 

















strawberry sauce. 

Brandied strawberry 
sauce: 

In a saucepan, blend sug- 
ar and cornstarch; stir in 
lemon juice. Add strawber- 
ries. Stir over medium heat 
until thickened and clear. 
Cool slightly; stir in bran- 
dy. Chill. 

Makes six servings. 





HONEY APPLE 
CREPES WITH 
WHEAT GERM TOPPING 
Mrs. Ida Mae Dresen 
Rancho Cucamonga 

Crepes: 

3 eggs 

1/2 teaspoon salt 

2 tablespoons sugar 

1/2 teaspoon vanilla 

1% cups milk 

1 cup whole wheat flour 

2 tablespoons butter 

Filling: 

8 tart apples, 
cored, sliced 

1/2 cup clover honey 

2 tablespoons fresh lemon 
juice 

1/8 
cloves 

1/8 teaspoonground cin- 
namon 

Topping: 

1/2 cup butter 

1/4 cup whole wheat flour 

1/4 cup toasted wheat 
germ 

3/4 cup brown sugar 

Method: 

Crepes: 


peeled, 


teaspoon ground 


Delight 


Children 7-9 yrs. 


10-12 yrs. 











“check our low prices” 
finishing available 


9381-0764 
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INT'L BUFFET 


Culinary /_&' 


CHILDREN’S COOKING CLASSES ............ 5 


Teens 13-15 9:30-11:30-2:30 
Classes Starting June 30th 


NEW LUNGH & LEARN .ccseincciccacesceessse 


DAYS 4 WEEK 
Thurs. or Fri. 


Call For ® eekly Menu Schedule 


Sa iueee *10 


Morning Class 10:00-12:30 
Evening Class 7:00-9:30 
Starts July 7th 


BH AD CLASS. .cscacrsceses 


June 23rd 10-12:30 or 7-9:30 


Collection of Cookware and Cutlery to 


meet your everyday needs 


VILLAGE GOURME 
HARVARD SQUARE 

206 W. BONITA AVE 
CLAREMONT, CA 91711 
714 


Place eggs, salt, 
and vanilla extract into 
blender. Cover and run at 
low speed for five seconds. 
Add milk slowly while run- 
ning at slow speed. Funnel 
in flour using paper towel or 
waxed paper still running at 
slow speed. Melt butter in 
crepe pan and add slowly to 
mixture while running on 
low speed. After baking 
each crepe, wipe pan lightly 
with buttered cheese cloth 
Tip pan and slowly pour 
crepe batter, just coating 
bottom of pan. Tilt pan im- 
mediately so that batter 
will completely spread over 
entire bottom of pan. Cook 
quickly on medium heat un- 
til both sides are brown. 
Carefully stack crepes on a 


platter, with second 
browned side up. 

Filling: 

Combine apples, honey, 


lemon juice and spices in 
saucepan and cook until 
apples are soft but not mu- 
shy. Divide mixture be- 
tween 6 whole wheat 
crepes. fold crepes over 
filling and place seam side 
down in buttered baking 
dish. Sprinkle with topping. 

Topping: 

Blend butter with brown 
sugar, flour and wheat 
germ until well mixed, and 
soft sticky dough is formed. 
Bake at 350 degrees for 30 
minutes or until topping is 
lightly browned. Serve hot 
with yogurt sour cream or 
ice cream. Batter for 


crepes may be stored in re- 
frigerator or may be cooked 
ahead and either stored in 
plastic wrap or wrapped for 
freezing 

Makes 6-8 servings 
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CHERRY ORIENTAL 
DELITE 
Kathy Scott 
Ontario 

1 8-ounce package of 
cream cheese 

1/2 cup sour cream 

4 tablespoons lemon juice 

1 large jar maraschino 
cherries, drained 

1 package wonton skins 

Powdered sugar for top- 
ping, 1/2 cup 

Chopped almonds for top- 
ping. 1/2 cup 

Coconut for topping, 1/2 
cup 

Oil for frying 

1/4 cup cornstarch, 
enough water for thick 
paste for sealing 


Method: 

In mixing bow! combine 
cream cheese, sour cream, 
lemon juice and mix well. 
Take one wonton skin, fill 
with -3/4 teaspoons above 





Blazing Beauties 


mixture, plus one maraschi- 
no cherry. Fold over in tri- 
angle, moisten edges with 
cornstarch mixture and 
seal. Repeat using all won- 
ton skins. Keep completed 
wontons covered so that 
they do not dry out. Heat oil 
until hot. Fry wontons until 
brown. Drain on paper tow- 
els or brown grocery bag. 
Sprinkle with mixture of 
powdered sugar ,chopped al- 
monds and coconut. 
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$250.00 |!" $350.00 
} } 


A sparkling combina- 
tion of style, quality, 
dependability and per- 


fect timing. Beautiful mesh-textured gold- 





tone bracelets featuring a wreath of blazing 
Cubic zirconia stones circling a silver dial. 


We feature a full collection of lovely watches. 
Visit us and see for yourself. 


“EAR PIERCING EVERYDAY EXCEPT WED. & SUN. 


WATCH REPAIR 7-10 DAYS MOST WATCHES 
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CERTIFIED QP GEMOLOGIST 
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AMERICAN GEM SOCIETY 
| NATIONAL BRIDAL SERVICE 
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Appetizers 








GINGER HAM BALLS 
Carol G. Stanley 
Alta Loma 

1 beaten egg 

1/4 cup finely crushed 
cornflakes 

3 tablespoons orange 
marmalade 

1 teaspoon soy sauce 

Dash pepper 

1 pound tully cooked ham- 
ground 

1/2 cup miracle whip 

1/2 cup dairy sour cream 

1 teaspoon lemon juice 


2 teaspoon ground ging 


Method: 

Advance preparation 
Combine egg, cornflake 
crumbs, marmalade, soy 
sauce, and pepper. Add 
ham; mix well. Shape mix- 
ture into 1 inch balls, using 
a level tablespoonful for 
each ball. Retrizerate till 


MELON YOGURT DIP 
Alyne Lawson 
Ore City,Texas 


1 package cream cheese ( 
8 ounces ) 

2 tablespoons yogurt 

2 tablespoons sherry 

1 teaspoon honey 

1/4 teaspoon ground ging- 
er 

2 tablespoons ground al- 
monds 

Honeydew melon balls 

Cantaloupe balls 

Watermelon balls 

Cheese cubes 

Ham Cubes 


| Carol G. Stanley 


...Ginger Ham Balls 





ready to cook. 

Before serving: Combine 
miracle whip and sour 
cream. Add lemon juice and 


ginger: blend till smooth 
Fill metal ndue ker t 
ipa 
JOKINE 
to 350 degrees 
degrees if electric r'rans 


fer to fondue burner. Spear 
ham ball with fondue fork, 
try till browned, about 1 1/2 
minutes. Serve with sauce. 
Serve with sauce and dip to 
taste 

Makes 4-6 servings 





Method: 

Beat cream cheese, yo- 
gurt, sherry, honey, ginger 
and almonds until smooth. 
Refrigerate and chill well. 
Dip balls or cubes in dip 
with wooden picks 

Serves 15 
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26 YEARS IN SAME LOCATION...SAME OWNERSHIP 


4911 HOLT BLVD. 
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FACTORY DIRECT 


Queens, Kings 
At 20%-30% Savings 






Here’s an Outstanding Opportunity 
For You to Save on Top Quality 
Name Brand Bedroom Furnishings 
at a Big 20 to 30% Savings Now 
During Our Floor Sample Sale. 


Easy Credit Terms @ Free Delivery 


¢ BEDROOM SETS 
e MATTRESSES 

¢ TRUNDLE BEDS 

e TEEN FURNITURE 
¢ SOFA BEDS 

e CORNER GROUPS 


e LAMPS ¢ CHESTS 
e BRASS HEADBOARDS 
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Appetizers 





STUFFED MUSHROOMS 
Bill Tyrrell 
Pomona 

20 medium-size mush- 


rooms 
1/2 pound chicken livers 
5 slices bacon, fried crisp 
2 tablespoons cablis wine 
1/3 cup butter or marga- 
rine 
1 teaspoon minced onion 
1/4 teaspoon poultry sea- 
soning 
1/4 teaspoon salt season- 
ing 
1/4 teaspoon black pepper 
Dash red pepper 
(Cayenne ) 


Method: 

Clean and stem mush- 
rooms. Dredge chicken liv- 
ers in flour. Melt butter in 
large skillet; add chicken 
livers and mushroom stems 
and brown well. Remove 
from skillet; add wine to 
pan drippings. Scrape bot- 
tom of pan and mix thor- 
oughly. Finely mince 
mushroom stems, chicken 
livers, bacon and onions 


with seasonings. Return to 
skillet mixing well with 
wine and pan drippings. 
Mound stuffing into mush- 
room caps, place on foil- 
lined cookie sheet. 












new location: 
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VEGETABLE DELITE 
Kathy Scott 
Ontario 

3 finely chopped bell pep- 
ers 

3 finely chopped carrots 

3 finely chopped green on- 
ions 

1 cup finely chopped al- 
monds 

1 8 ounce package cream 
cheese 

Salt and pepper to taste 

1 package wonton skins 

Oil for cooking wanton 
skins 

1/4 cup cornstarch and 
enough water for thick 
paste for sealing wontons 

1/2 cup chopped green on- 
ions for topping 

1/2 cup chopped almonds 
for topping 


Method: 

In mixing bowl combine 
bell peppers, carrots, green 
onions, almonds, salt and 
pepper and cream cheese. 
Mix well. Take one wonton 
skin, place 1 teaspoon of 
above mixture on skin, wet 
edges with cornstarch mix- 
ture and seal. Keep com- 
pleted wontons covered so 
they do not dry out. Heat 
oil, fry wonton until brown. 
Drain on paper towels or 
brown grocery bag. Sprin- 
kle with ground almonds 
and finely chopped green 
onions if desired. 


Sav orent 
E-Z RENTALS 


vz 
QUESADILLA SUPREME 
Marion Lee Zeman 
LaVerne 
2 large flour tortillas 
Butter 
1 small potato 
1 scrambled egg 
4-5 pieces of bacon 
2 chopped green onions 
(scallions ) 
2 tablespoons diced green 
chili pepers 
Shredded Monterey Jack 
cheese 
Shredded mild Longhorn 
yellow cheese 
1 small can of salsa 
Oil 


Method: 

Tear off a large piece of 
tin foil (large enough to cov- 
er flour tortillas) Place one 
tortilla on foil and smooth 
thin layer of butter on it. 
Peel potato, slice into thin, 
round pieces and fry in hot 
oil until tender, but not real 
crisp. Drain on paper towel. 
Place on buttered tortilla. 
Scramble egg in butter and 
sprinkle around top of tor- 
tilla. Fry bacon, crumble 
and sprinkle on top of mix- 
ture. Sprinkle chopped scal- 
lions around mixture. 
Sprinkle, lightly, diced 
green chili peppers over 
mixture. Shred enough 
Monterey Jack Cheese for a 
handful on mixture. Don’t 
use as much yellow cheese 
but mixture should be 
mounded by now. Spoon on 
about 5 teaspoons of salsa 
on top of mixture. Place 
other tortilla on top. Do not 
flatten down. Fold over tin 
foil and crimp edges togeth- 
er. Place in pre-heated oven 
at 325 degrees for about 25- 
30 minutes. Cheese should 
be melted and edges slight- 





Jon DuBois, one of the 
eight judges, takes a bit 
from one of the Ginger 
Ham Balls, an appetizer 
which took first place in 
that category. DuBois is 
a former chef and an 
authority on good food. 
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ly crisp. Entire mixture 
will have flattened down. 
Peel back tin foil, but do not 
attempt to remove quesa- 
dilla from tin foil. Take a 
sharp knife and cut into 
servings portions as you 
would a pizza. One quesadil- 
la will serve 2-3 persons. 
Eat while hot. 


CHEESE THINGS 
Julie C. Crites 
LaVerne 

1 cup flour 

1 cup butter 

1 cup grated cheddar 
cheese 

2 dashes Tabasco sauce 

1 cup cornflakes 


Method: 

Put all in bowl and com- 
bine into dough or use food 
processor. Roll into small 
balls and squash with fork 
on a cookie sheet. Bake at 
350 degrees for 10 to 15 min- 
utes. Serve hot. 

Makes two dozen. 
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HOT CRABMEAT 
APPETIZER 
Mrs. C. Richard Day 
Upland 


1 8ounce package cream 
cheese 

2 Tablespoon finely 
grated yellow onion 

% teaspoon 
horseradish 

1/3 cup toasted sliced al- 
monds 

1 7-ounce can crabmeat. 
drained and flaked 

1 Tablespoon milk 

44 teaspoon salt 

Dash of pepper 


white 


Method: 

Blend softened cream 
cheese with remaining in- 
gredients except for the al- 
monds. Spoon mixture into 
a glass pie plate or four to 
six individual servetes. 
Sprinkle with toasted al- 
monds and bake in a 375 de- 
gree oven for 15 minutes. 
Serve warm with rice 
cracker, Wheat Thins, or 
with one of your favorite 
crackers. Can be made 
ahead of time. 

Makes four to six serv- 
ings 





SEE 


CHEESE AND CHOKE 
DIP 
Judy Mallow 
Ontario 


1 14-ounce can plain 
hearts of artichokes 

1 cup half and half 

1 Tablespoon cornstarch 

1 cup shredded danish 
samoe cheese 

1 642-ounce canned minc- 
ed clams, drained 

2 Tablespoons dry white 
wine 


Salt and cayenne pepper 
A large cooked artichoke 


Method: 

Drain artichokes hearts 
and finely mince. In fondue 
pot bring half and half just 
to a boil over medium heat. 
Toss cheese with 
cornstarch; add to half and 
half, stirring until cheese 
melts. Fold in clams, min- 
ced artichokes and wine. 
Season to taste with salt 
cayenne pepper. Serve hot 
with artichoke leaves or 
apple slices. 


Makes six servings. 


MOW 


SATURDAY 


Serving all un pool needs 


i pie 1957 


JUNE 7 
11:00 AM-3:00 PM 


A factory representative will be 
in our store to demonstrate 

\ Charmglow gas barbeques and 
4 to answer any questions you 
may have. Come in. See 
Charmglow Barbeques in 
action. Compare them 
with anything that cooks 


outdoors... or in. 
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plain 
tarch 
danish 

minc- 


white 


epper 
choke 


DESCRIPTION 

Coronet 651 

Bright Star Green Clover 
Evening Shadow Brown Plush 
401 Beige Plush 

Gold Plush 

Trabazon Misty Brown 
682 Choc. Brown Plush 
Evening Shadows Amber Gold 
640 Gray Plush 

Mara Villa Green Mist 
616 Rust Plush 

Soft & Plush Gold Plush 
RHS Rust Plush 

GARW Orange Plush 
Forest Lights Rust Plush 
Sierra Vista Green Clover 
Astro Turf Blue 

649 Beige Piush 

Calif. Carpet Beige Plush 
Enchanted Wa 

Islands West Chestnut 
Timber Lake Show Moss 
8870 Multi Brown Plush 
Commercial Blue Tweed 


12x19.3 
12x12.9 


FRINGED 
AREA RUGS 


3x5 
ALL COLORS $2900 


REG. SALE 
367.00 159. 
229.00 129.00 
341.00 139.00 
457.00 


geeseccges 


ab 


SUNDIAL SOLARIAN 


MSG $595 


Linoleum 
Drapes 
Woven Woods 
Mini-Blinds 
Hardwood 
Ceramic Tile Dawn 
Wallpaper Galaxy 
Carpets By: Firth 


Evans & Biack 
Coronet 
Milliken 


Hours: Fri. 9-9 
Mon.-Tues.-Wed.-Thurs. 9-5:30 
Sat. 9-4 


OPEN SUNDAY 
10-4 


Armstrong 
floor fashion o 
> | 


SPECIAL 


DESCRIPTION 

Tercero Golden Heather 
Moodmaker Green Clover 
Baja Camel 

621 Beige Plush 

410 Rust Haze 

627 Multi Golds 

B.1.0.N. Multi Brown Plush 
Center Stage Brownstone 
Atlas Bamboo 

Style Sugar Cane 

Calif. Carpet Misty Mink 
630 Suede 


Fox Hollow Pebble Beach 
Commercial Green Tweed 
G.A.R.W. Gold Plush 

Soft & Plush Tapestry Blue 
G.A.R.W. Green Candy Stripe 
Shag Off White 

Baymo Apple Mist 
Chaumont Misty Topaz 
Astro Turf Mint Green 
Astro Turf Gray 

Astro Turf Green 

Sugar Hill Doe 

Chaumont Antique Orange 


HUNDREDS MORE 
TO CHOOSE 


GRASS DOOR 
MATS 
3.95 each 


ALL COLORS 


pally 
4 i) 
a i 

H 3 

Qe Anya! 
oe te 


BATH SIZE 


SOLARIAN 
REMNANTS 


REG. 
290.00 
299.00 
363.00 
189.00 
325.00 
229.00 


SALE 
129. 


‘102 


SPECIAL 


79.00 
58.00 
84.00 
89.00 
69.00 
89.00 
79.00 
64.00 
49.00 
59.00 
84.00 
39.00 
55.00 
49.00 
05.00 
82.00 
05.00 
82.00 


SUNG, HE/IUOW ‘seu, BBuoWeoND oyoueY ‘smen puedn BBL ‘§ SUNT “sunyL “4W0d3u ANWG eu, 2 











Breads and rolls 






PULL-APART 
CHEESE RING 
Janet Poling 
Rancho Cucamonga 
3 tablespoons cornflakes 

2 cups sifted flour 

3 teaspoons baking powd- 
er 

1 teaspoon salt 

1/2 teaspoon dry mustard 

Dash cayenne 

3/4 cup shredded Ameri- 
can or Cheddar cheese 

1/3 cup dry white wine 

1/3 cup oil 

1/3 cup milk 

6 tablespoon melted but- 
ter or margarine 

3/4 cup grated parmese- 
san cheese 

Grease an 8-inch tube pan 
or ring mold well and 
sprinkle with cornflake 
crumbs. Sift flour with bak- 
ing powder, salt, mustard, 
and cayenne. Add American 
cheese and mix with a fork. 
Add wine, oil and milk and 
stir until mixture does not 
stick to the bowl]. Shape into 
small balls, about 1 1/4 inch 
in diameter. Dip balls in 
melted butter and roll in 
parmesan cheese. Arrange 
in two layers in prepared 
pan. Pour any remaining 
butter over top and sprinkle 
with any remaining cheese. 
Bake at 400 degrees for 25- 
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Janet Poling 
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..Pull-Apart Cheese Ring 


APRICOT 
BRAN MUFFINS 
Misty Richardson 
Claremont 
1/4 cup brown sugar 
1/4 cup butter 
1 egg, beaten 
1 teaspoon salt 
1 cup whole bran cereal 
1 cup flour 
1 teaspoon baking powder 
3/4 cup buttermilk 
3/4 teaspoon soda 





Method: 
Cream sugar and butter. 


to buttermilk. Mix all ingre- 


30 giinutes until nicely 1 cup raisins dients together. Bake in 
browned and baked _ 1/2 cup dried apricots- greased muffin pans at 400 
through. Let stand five .chopped . degrees for 25 minutes. 
minutes then turn out. 1/2 cup nuts Makes 12 servings. 


NOW AT DREW CARRIAGE 
COOKING FUN WITH 


Wet Clay Cookers 


OVEN BRIQUE 


FROM $14.95 
4 SIZES TO CHOOSE FROM 
ALSO AVAILABLE 


SM. CASSEROLE .....$12.95 
yLG. CASSEROLE ......$25.00 















BREAD BRIQUE 
9.95 
DUCK TERRINE 
*19.95 


SPECIAL 
CORNISH GAME HEN 
COOKERS 


$5 Bison vow 19°° 


DREW CARRIAGE CO. since 1912 


Hardware @ Gifts @ Housewares 
Automotive Parts & Paint @ Garden Equipment 


| 208 N. EUCLID - ONTARIO - 986-1165 |. 









Add egg and mix. Add soda § 





CHEESE ONION BREAD Cover and let rise until dou- 


Judith Gould 
Upland 


2 tablespoons butter or 


margarine 


onion salt 
2/3 cup milk 
2 cup water 
1/3 cup sugar 


active dry yeast 


Melted butter 





Method: 
Combine 2 1/2 cups flour, 
sugar and _ undissolved 


yeast. Set aside. Saute on- 
ion in butter until just turn- 
ing brown. Add milk, water 
and onion salt heating to 120 
or 130 degrees. Add to flour 
mixture; beat approxi- 
mately two minutes at me- 
dium speed. Scraping bowl 
as needed. Add 1/2 cup flour 
and cheese. Beat another 
two minutes on high speed. 
Stir in enough flour to make 
a moderately stiff dough. 
Turn onto floured board. 
Knead until elastic, approx- 
imately seven minutes. Put 
in a greased bow], turn to 
grease both sides. Grease 2 
9x5x3 inch loaf pans, also. 


1 medium onion chopped 
2 tablespoons Lawrys 


6 1/2-7 cups unsifted flour 
2 packages Fleischn:ans 


3 cup 1/4 inch cubed 
} sharp cheddar cheese 


bled, approximately one 
hour. Punch down dough. 
Turn onto floured board. 
Cover with bow] and let rest 
10-15 minutes. Divide dough 
in half. Shape into loaves 
and put in greased pans. 
Cover. Let rise tintil dou- 
bled in size, approximately 
one hour. Bake at 350 de- 
grees about 40 minutes, in 
glass pans or until done. In 
metal pan increase heat to 
375 degrees. As soon as 
done, remove from pans 
and let cool on wire rack. 
Brush tops with melted but- 
ter. 
Makes two loafs. 








(Economics Quotient) 


LJ © (1.)One out of five 
American workers belongs to 
a labor union. 


0) C) (2.)Producers of 
goods outnumber producers 
of services in our economy. 

{) (0 (3.) in 1977, the 
investment in equipment and 
facilities averaged over 
$44,000 for each production 
worker in American industry. 

If you found these ques- 
tions tough, your Economics 
Quotient, your E.Q., could 


probably stand some 
improvement. 

A special booklet has been 
prepared to help you learn 
more about what makes our 
American Economic System 
tick. It's fact-filled, easy reading 
and free. It's also an easy way 
to raise your E.Q.. 

For your copy, write: 
“Economics; Pueblo, Colorado 
81009. 

ANSWERS: 1€4211 


The American 
Economic ‘ 
We should all leam more about #. 
Age oeetine 
bus Department of Commene 


Count 








Sun/Fun Cut for Guys & Gals st" 


yes 


Our Sun / Fun C 


‘i (ik 774 


ut snakes Into s 


ic/Tiirror 
HAIRDRESSERS 


hape Complete with cut, shampoo, roller 


or irom set By Master Stylist $19.5° 


731 W. FOOTHILL BLVD. 


UPLAND - 985-7255 


N.E. CORNER FOOTHILL & SAN ANTONIO 


(in the Ralph's Shopping Center) 











FACT: 25 sq. feet of lawn area produces enough 


Sale Items Limited , 
oxygen to sustain your life day after day! 


to Existing Inventory 


Life Sustaining Specials _ 


Super Turf Builder , 
Treat your lawn to Summer Crabgrass 
Scotts best lawn Control 
fertilizer. Controls unsightly 
Compact, lightweight summer crabgrass, and 
formula produces a also foxtail, young 
deep green lawn. el §=6QOO0SE Grass, witch 
wae QUICK green-up with ™ 6grass and others. 
m longlasting resuits. 7 Clean, lightweight, 
Contains iron. easy to use. 


5000 sq. ft. 5000 Sq. ft. 


veg 31095 $13.95 nog 51395 $10.95 


Early Bird 


Christmas Trees 
$6.25 


Japanese Black Pine Pinus Thunbergii 
(shown)Excellent in containers. f.. 
Trains well for Bonsai , 


Italian Stone Pine Pinus Pinea Ta 
/ 


Handsome when young. 
Distinguished when old. tM 


Brick Sale 
Le ) Great for planters, walkways, patios. 
& AX) Common light brown brick. 
a é a Reg 31¢ ea ieee q ea. 


Concrete Brick 
(Red and Gray) 


Reg, 20¢ ea Sale 1 1¢ ea. 


i 
| 


Container nor included 


Closeouts on a variety 
of stepping stones - Save! 


4A 


Sale Effective 
June 5th — June 10th 


Lawn Insect Control 
Plus Fertilizer 

Controls lawn moth 

larvae, flea beetles, 

"| cufworms, vegetable 
weevils, and chinch 
bugs. Use on grass or 

3 dichondra. Longlasting 

fertilizer. Developed 

exclusively for Western 

Lawns. 

5000 sq. ft. 


nog 51495 944.95 


BEST 


f Lawn Spreader 


Features precision flow control to 
spread lawn products evenly 
and accurately. Durable con- 
struction to insure years of service. 


Sale $29.95 


Reg. $38.95 


PVC Schedule 40 Pipe 
% inch Peg 40¢/f Sale 22¢/ ft. 
4 inch Reg 30/7 Sale 1 6¢/ ft. 


Company To 


225S TURNBULL CANYON ROAD 


MONDAY - FRIDAY 7:00 - 5:30 
SATURDAY 7:00 - 5:00 
SUNDAY 8:00 - 4:00 


a 
25% to 5 0% ee & CANDSCAPE SUPPLIES 


CITY OF INDUSTRY 


SUNG] 1e/QUOW ‘sewi, EBbuoWeOND OYyoUeY ‘smeN puR/dp 0861 ‘S aunt “Suny ‘140d34 hive aL 
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Breads 








DILLY CASSEROLE 
BREAD 
Irma Bremer 
Chino 
2 to 2-1/4 cups flour 
2 tablespoon sugar 
1 teaspoon salt 
1 tablespoon instant min- 
ced onion 
2 teaspoons dill seed 
1/4 teaspoon soda 
1 package active dry 
yeast 
1 tablespoon 
oleo 
1/4 cup hot water 
1 cup creamed cottage 
cheese 
1 egg 


softened 


Method: 

In a large bow! mix 1/4 
cup flour, sugar, salt, onion, 
dill, soda and yeast. Add 
oleo. Gradually add very 
hot tap water. Beat two 
minutes at medium speed. 
Add cottage cheese, egg and 
1/2 cup flour. Beat at high 
speed for two mintues. Stir 
in enough flour to make stiff 
batter. Cover. Let rise in 
warm place until double. 
About one hour and 15 min- 
utes. Stir batter down. Turn 
into a greased 1-1/2 quart 
casserole. Cover. Let rise 
until double. About 50 min- 
utes. Preheat oven to 350 
degrees. Bake for 30-40 min- 
utes or until done. Turn out 
of pan immediately and 
cool on wire rack: 


BUTTER STICKS 
Marian Hammond 
Pomona 
2 cup butter 
1/4 cups flour 
tablespoon sugar 
teaspoon salt 
3 1/2 teaspoons baking 
powder 
1 cup milk 
caraway (sesame, 
py) seed 


i 
2 
1 
1 


pop 


Method: 

Melt half of butter in 
13x9x2 inch pan. Mix next 
four ingredients in mixing 
bowl. Cut in remaining but- 
ter. Add milk, stir with fork 
until dough clings together. 
Turn onto floured board, 
roll over te coat with flour, 
knead lightly 10 times. Roll 
$x12 inch rectangle 1/2 inch 
thick. With floured knife, 
cat in half lenghtwise, then 
crosswise in 3/4 inch strips. 
Roll in melted butter in 
bake pan and place close to- 
gether in 2 rows. Sprinkle 
with seeds. Bake 15 minutes 
at 400 degrees. 
Makes 35 servings. 





FLOWER POT BREAD 
R.D. Bambenek 
Ontario 

3 new red clay flower 
pots, five inches wide, five 
inches deep and four inch 
base 

1 3/4 cups warm water 
(130 degrees) 

3 tablespoons butter 

2 tablespoons honey 

4 large egg, plus 1 egg 
white 

7 cups all-purpose flour 

Poppy seed 

Solid shortening 

2 envelopes yeast 

1 tablespoon sugar 

1 teaspoon baking powder 

2 cups cheddar cheese 
shredded 


Method: 

Preheat oven to ‘375 de- 
grees. Wash and generously 
grease pots with solid short- 
ening, bake 10 minutes and 
repeat with grease and bake 
until grease has been ab- 
sorbed. Cool . When cool 
butter sides and bottom and 
line sides with buttered 
waxed paper, not bottom. 
Combine water, honey, and 
butter in mixing bowl, beat 
in four eggs, egg white 31/2 
cups flour, yeast, sugar and 
salt until thoroughly com- 
bined. Beat for two min- 
utes. Then add baking 
powder and additional flour 
1/2 cup at a time, until soft 
dough is formed (dough will 


RUBY RED CRANBERRY 
COFFEE CAKE 
Mrs. Patricia Ollman 
Alta Loma 
2 cups sifted flour 
3 tablespoons sugar 
3 teaspoons baking powd- 
er 
1/2 teaspoon salt 
1 cup whipping cream 
1 egg, slightly beaten 
l-pound can cranberry 
sauce 
3 apples, pared and quar- 
tered 
1/4 cup sugar 
1/2 teaspoon cinnamon 
2 tablespoons melted but- 





Methed: 

Mix. and sift flour, sugar, 
baking powder and _ salt. 
Whip cream; blend in egg. 
Add to dry ingredients; stir 
until dough clings together. 
Spread in well greased 9 
inch square pan. Cut cran- 
berry sauce into 9 1/4 inch 
slices; place on dough. Cut 
each apple quarter into th- 
ree slices; arrange in rows 
on cranberry sauce to 
dough. Sprinkle with sugar 
and cinnamon, mixed. 
Drizzle with butter. Bake 
400 degrees for 30-35 min- 
utes. Serve warm, with 
whipped cream: or banana 
topping. Add 1 banana slic- 
ed, one tablespoon pow- 
dered sugar te one cup 
whipped cream already 
beaten. Beat until stiff. 
Makes 9 servings. 


be Sticky) Add cheese and 
knead 10 minutes. Kneading 
will mix in the cheese. 
Place in a greased bowl 
turning to coat both sides. 
Cover with plastic wrap and 


-let rise again, until doubled. 


Punch down and divide 
into three parts. Knead 
each part of dough two min- 
utes. Make roll and cut into 
10 pieces and roll them into 
balls. Layer balls three at a 
time in pots and placing the 
last one in the center. Re- 
peat with other two pots. 

















Place in warm place until 
dough will rise just about to 
the top of the pots. Brush 
with egg yolk which has 
been thinned with 1 tables- 
poon water and sprinkle 
poppy seed. Bake in a pre- 
heated oven of 425 degrees 
for ten minutes. Reduce 
heat to 375 degrees and bake 
20-30 minutes or until dough 
sounds hollow when tapped. 
This bread may be baked 
the conventional way if de- 
sired, but will not look as 
nice or puff and brown as 
well as in the pots. Pots 


The Nautilus 


Fitness Center 
Of Claremont 


WE CARE ABOUT YOU . 


Nautilus has the scientifically developed program proven to succeed 
where others fail SATISFIES ALL 3 FITNESS REQUIREMENTS: 1) it 
builds strength and muscle tone quickly and-safely, 2) it develops flexibili- 
ty, 3) it increases cardiovascular and aerobic conditioning In every way it 's 
a total fitness and training program. 
30 MINUTES...3 times a week That's all it takes. In 30 minutes, you'll exer- 
cise every part of your body and have a total conditioning program. 
IDEAL FOR IMPROVING SPORTS PERFORMANCE, PREVENTING AND 
REHABILITATING INJURIES. JOIN AND LOOK TERRIFIC. Your exercise 
program will be keyed to your individual fitness level. You may think it 
tough at first, but we say that’s what it takes to look terrific. 


may be used as many times 
as you like, just clean and 
Cool bread in 
pots on rack until slightly _ 


store away. 





warm then remove from 
pots and remove waxed 
paper. 

Makes 20 servings. 



























Coming Soon... 
THE HIP ABDUCTOR-. 
ADDUCTOR MACHINE 


Outer & Inner Thigh 

















































































Revolutionary Nautilus 
Equipment 


Full body 30 minute 
exercise periods 


Complete and constant 
supervision 


Aerobic classes 
Jogging courses 


Cardiovascular 
conditioning 









Highly trained personnel 


Member of International 
Physical Fitness Assoc. 
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—~' The Nautilus 


| | Fitness Center 
SY | Of Claremont 


358 Foothill Bivd., Claremont, CA 91711 
Phone (7 14) 62 1-9268 













Indian Hill Plaza 









Nautilus Fitness Center 
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The winning Peanut Butter Frozen Fruit Salad 


was made from recipe belonging to Alyne Law- 
son of Texas by Margie Elzie of Upland. Sue 
Elzie, above, brought it to the contest. Lawson is 


a former Pomona resident. 





PEANUT BUTTER 
FROZEN FRUIT SALAD 
Alyne Lawson 
Ore City, Texas 

1 2-pound can sliced pine- 
apple 

1 2-pound can sliced 
peaches 

2 bananas 

2 tablespoons flour 

1 1/2 tablespoons lemon 
juice 

1/2 cup orange juice 

3/4 cup mayonnaise 





“ 


HOF 


300 North Euclid Avenue, Upland, California 982-8814 
Open 9:00am to 5:30pm Tuesday through Saturday 


2 tablespoons peanut but- 
ter 
1 1/4 cup sugar 


Method: 

Drain all syrup from 
pineapple slices and half of 
the syrup from the peaches. 
Add lemon juice and sugar 
to this. Make a paste with 
orange juice and flour and 
add to the above mixture. 
Cook on medium heat until 
it thickens, like a soft pud- 
ding. Then mix mayonnaise 
and peanut butter and add 
to the hot mixture. Cool and 
mix in chopped fruit and 
freeze in ice trays. Stir 
once, after it begins to 
freeze. Length of time to 
prepare 200 minutes and 
two hours freezing time. 

Makes 6-8 servings. 










BROCCOLI SALAD 
Patty Nagler 
Claremont 
3-4 stalks fresh broccoli 

2 tomatos,diced 
1 small red _ onion, 
chopped; or 1 bunch green 


f onions 


1 cup coarsely grated 
sharp cheese 

1 can (15 ounce) red kid- 
ney beans, drained 

2 tablespoons grated gra- 
pefruit peel 

1 grapefruit, peeled and 
sectioned 

1 cup homemade Italian 
salad dressing or 1 envelope 
dry Italian salad dressing 
mix 


Method: 


Stalk into haalves or quar- 


ers; chop fine. Add tomato, 
onion, cheese and kidney 
beans. Add grapefruits peel 
to salad dressing and pour 
over broccoli. Chill several 
hours or overnight. Just be- 
fore serving, add grapefruit 
sections.Makes 6-8 serv- 
ings. 


AVOCADO SALAD 
Lynne Crunnell 
Montclair 

1 small can crushed pine- 
apple 

| avocado, mashed 

1 package lime gelatine 

1/2 cup chopped pecans 

1/2 pint cream, whipped 

Scant 1/4 cup mayonnaise 


Method: 

Drain juice from pine- 
apple, add enough water to 
make | cup. Bring to boil 
and use the liquid to dis- 
solve gelatine. Add one cup 
cold water; chill until firm. 
Then whip until light and 
fold in pineapple, mashed 
avocado, whipped cream, 
nuts and mayonnaise. 

Serves four. 


a 
an 


* . .. because there is no place like home! 


FELS 


ros 
ae’ 




































home economists. 


Seriously considering one of the 
cookbook contest entries are JoAnn 
Sterba, left, and Pat Ivins, both 
Every com- 


peting dish was served to the 


GREEN GODDESS 
FIESTA SALAD 
Joanna Hamilton 

Upland 

6 cups torn,rinsed salad 
greens 

15 ounce can dark red kid- 
ney beans, rinsed and drain- 
ed 

1 cup thinly sliced celery 

1 avocado, seeded, 
peeled, cup up 

2 slices red onion, 
separated in rings 


1 1/2 cup broken corn 
chips 

2/3 cup green goddess sal- 
ad dressing 


Method: 

Mix all above ingre- 
dients, adding corn chips 
and salad dressing just be- 
fore serving and toss light- 
ly. Great for buffet. I fix all 
ingredients ahead and place 
in separate containers, then 
mix just before serving. 

Serves six. : 






judges on clean plates. Helping 
with the waiting on table and 
kitchen chores were Jeff Kern and 
Paul Walker, both of Claremont. 


DIG IN & SAVE! 


Health Foods by the 
bulk now available at 
Ollie’s. Choose from 
bulk seeds, nuts, 


grains and flour. 


O| | e HEALTH 
FOODS 
9602 Baseline, Alta Loma 
(In Alpha Beta Center) 
989-7000 
























ing the tub. 









HOURS 
M-F 8:30-5:30 
Sat. 9:00-5:00 


Action ™ 
Shower 


Now the shower comes off the 
wall for shampooing, 
children, washing pets or clean- 





2 


on Father’s Day 


Massage Action ™ 
Shower Head 


P 


bathing 
head! 


$133” 
| & up 


brass. 


Features both Massage 
Action™ and conventional 
spray shower. Will easily 
replace Dad's old shower 


\ Another Great Gift Idea! 
Decorator BAR SINKS 


Matching 
faucets avail. 


Choose a finish in cop- 
per, brass or nickle on 


items shown subject to prior sale. 


IXTURE {HOP 


“Everything for your bath 
and kitchen ' 


5637-A Arrow Hwy (8th St.) 
Montclair (in the Arro-ben Center) 
(714) 981-4973 @ 






















poo 


too. 
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Salads 


ORIENTAL 
SHRIMP SALAD 
Diane Murphy 
Rancho Cucamonga 
1 pound shrimp, cooked 

1 pound fresh bean 
sprouts slighty cooked and 
drained or 1 can bean 
sprouts, drained 

1/4 cup minced celery 

1/4 minced green onion 

1 can water chestnuts. 
sliced 

1 can chow mien noodles 
(medium size can) 

Soy Mayonnaise 

1 tablespoon fresh Lemon 
juice 

3/4 cup mayonnaise 

1 tablespoon soy sauce 

3/4 teaspoon ginger 

3/4 teaspoon accent 


Method: 

Mix all the salad ingre- 
dients together with soy 
mayonnaise and serve on 
bed of lettuce. 

Makes 6 servings 


CUCUMBER 
CHEESE RING 
Rita Stockton 
Montclair 

1 3-ounce package lime 
flavored gelatine 

1 cup boiling water 

1 3-ounce package cream 
cheese, softened 

1 cup mayonnaise or sal- 
ad dressing 

1 teaspoon 
horseradish 

1/4 teaspoon salt 

2 tablespoons lemon juice 

3/4 cup drained shredded 
or ground unpared cucumb- 
er 

1/4 cup 
green onion 


prepared 


finely sliced 


Method: 

Dissolve gelatine in boil- 
ing water. Add cream 
cheese, maonnaise or salad 
dressing, horseradish, salt 
and lemon juice. Beat 
smooth with electric or ro- 
tary beater. Chill till par- 
tially set. Stir in cucumber 
and sliced green onion. Chill 
in 3 1/2 cup mold until firm. 

Makes 6 servings 


SEAFOOD 
SALAD LOAF 
Charlene Daugherty 
Upland 

1 envelope unflavored 
gelatin 

1/2 cup cold water 

1/3.cup lemon juice 

2 61/2 ounce can tuna or 
crab or shrimp 

1 cup mayonnaise 

1 cup chopped celery 

1/4 chopped green pepper 

1/2 teaspoon 

Sauce: 

1 cup sour cream 

2/3 cup chopped unpeeled 
cucumber 


1/4 cup chopped radishes 

3 tablespoons chopped 
green onion 

Salt to taste 


Method: 

Soften gelatin in cold wa- 
ter. Dissolve over hot wa- 
ter: Add remaing 
ingredients. Pour into mold 
that has been greased with 
mayonnaise (when set it 
just drops out) Chill atleast 
4 hours. Unmold on lettuce 
leaves. Serve with sauce. 
Looks great done in fish 
mold and garnished with le- 
mon slices and parsley. 

Makes 6 servings. 


FRUIT SALAD 
Jane deFelice 
Pomona 
1 red grapefruit. diced 
4 apples, diced 
4 oranges, diced 
1 cup chopped pineapple 
1 large banana, sliced 
1 cup of whole canned 
cranberries 
1 cup sliced strawberries 
1 cup chopped celery 
1/2 cup raisins 
12 cup coconut 
1 cup chopped walnuts 
1 cup mayonnaise 
Topping: 
1 package Dream Whip, 
whipped 
Several sprigs of mint 
1 teaspoon almond flavor 


Method: 

Mix everything in a large 
bowl, except the Dream 
Whip and mint. Mix gently. 
Whip the dream whip (do 
not under whip) and keep it 
in a separate serving bowl, 
so those who want the top- 
ping can add it their own. 
Top each serving with a 
sprig of mint. When whip- 
ping the Dream Whip add 
one teaspoon of almond fla- 
vor. 

This salad may be served 
as an appetizer without top- 
ping, or as a salad with the 
topping for those that want 
it. 

Serves 8-12. 
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CLOSE OUT 
eae 
BEDROOM SETS 


1 headboard 2 nitestands 
1 9 drawer dresser 
1 gallery mirror 
Cy me 
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Miia 
FREE DELIVERY 


“Highlander” 


full size convertible sofa, featuring con- 
ventional styling and slim lines. Fits per- 
fectly in any decor. Avail. in many factory 
fabrics. Price includes comfortable de- 
luxe sleep two mattress 


CONTEMPO 


is completely contemporary! Loose pil- 
low back with matching side arm pillows 
and waterfall cushions. Fabric is 100% 
Olifin, complete with mattress..You'll love 
yesterday's quality at eraae Ss prices 
Queen Size 


Suggested 
Retail 


“The Loree” 


is shown in Bermuda, a matched 100% 
Olefin fabric. This queen size convertible 
features rustic wood trim and wrap 
around saddie arms for added comfort 
Includes Queensize mattress. Also avail 
in matching love seat 


Suggested : 
$830 now 


“The Wesley” 


Queensize sofa bed in a Matelasse fabric 


Fits perfectly in any decor. One of 
the top of the line 


Suggested $ 
Retail 
$800 now 


SE HABLA ESPANOL 


Sleeps 2 comfortably 
fabrics, compiete with 2 metal frames 
and 2 mattresses 
size bed together 


Reg. 
$219.95 now 


DELUXE HIGH RISER 


Factory select 


Makes a Queen 


$169 


pe Deluxe 


CORNER GROUP 


© 2 Bolsters 
skirted 
table 

© 2 deluxe 
quilted 
coverlets 

. © 2 innerspring 

tnattresses & 
box springs 


FACTORY 
SELECT 
FABRICS 


(Not wood foundation 
and not foam mattress) 


RIVIERAMATIC 
ELECTRIC 


Adjusts to hundreds of comfort positions elec 
tronically. Twin size. dual motors (head & foot) 
Otfers the comtort you need 


=  *§99 


Gold Crown 
Slumber Rest 
._.MATTRESS & 
- BOX SPRINGS 


ON PARLE FRANCAIS 


Bidet SOFA BED. COMPANY 


8975 Central Ave., Montclair 


(Across the street from Montgomery Wards) 
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ONOFILAMENT PAUTZKE’S  creew tase 
uw gINE., $4 95/BALLS OF FIRES 
{ © ADJUSTABLE 4 LB. TO 60 LB. SALMON EGGS 
SEAT AND 
3 HANDLEBARS 
’ e MILEAGE 


INDICATOR Cc R AW L E R Ss 


Live Bait 


TONE SAUNA HAND 
WHEELS a —* 


From °°? fon” 


SOW 7 ee oF 
ee a LirTina BELTS 
ay Ce es 
| GREAT IDEA FOR 
DAD 


We also hace 4 
chin-up bars and ankle Geatgnite. 


COLF i NG } sue ire | 


Dart Games : BUMSTEAD’ S GIFT CERTIFICATES | 
: MAKE GREAT CHRISTMAS GIFTS : 
$6°5 . _FOR GOOD SPORTS! 


oT, 
GOLF ome Size REG. $1.95 “y ‘as y 
ee AS ALL MODELS NOW 
oe IN STOCK 


8-6 DAILY ero 
Thurs. & Fri. 10-7 ee 
Sat. 9-5 ars 


420 N. LEMON AVE. 


(Behind J.C. Penney) 


ONTARIO 
Phone (714) 984-9110 
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Vivian Nishimoto 


...Chinese 


CHINESE 
MEDALLION 
MUSHROOMS 

Vivian Nishimoto 

Claremont 

24-30 medium size fresh 
mushrooms 

1 cup lean ground pork 

4 medium prawns, min- 
ced (optional) 

8 water chestnuts, finely 
chopped 

1 tablespoon soy sauce 

1 tablespoon sherry 

1/2 teaspoon salt 

1/2 teaspoon sugar 

1 teaspoon cornstarch 

2 teaspoon oil 

1/2 cup chicken stock 

5 tablespoon oyster sauce 

1 stalk green onion, 
chopped 


Method: 

Wash and stem mush- 
rooms. Pat dry. Shell and 
devein prawns. Mix all oth- 


Medallion Mushrooms 





er ingredients, except for 
oyster sauce and green on- 
ion. Stuff mushroom caps 
with one teaspoon mixture. 
Heat skillet. Add two teas- 
poons oil. Brown mush- 
rooms, filling facing up, for 
one minute. Pour out excess 
grease. Pour chicken stock 
into the skillet, cover and 
simmer for 8-10 minutes. 
Add more stock if nec- 
essary. Uncover. Add 
oyster sauce. Cook until 
sauce thickens. Top with 
green onion stalks. 

Makes 4 servings. 





CRAB IMPERIAL 
Rita Stockton 
Montclair 


4 tablespoon butter 

4 tablespoons flour 

2 cups milk 

1 teaspoon salt 

1/8 teaspoon pepper 

1/2 teaspoon celery seed 

Pinch thyme 

Pinch garlic salt 

Pinch cayenne 

1 egg yolk, beaten 

1 cup soft bread crumbs 

2 tablespoons sherry 

1 teaspoon minced onion 

1 teaspoon minced 
parsley 

1 pound crab meat 

Paprika 


Method: 

Melt butter. Blend in 
flour. Add milk, salt, pep- 
per, celery, seed, thyme, 
garlic salt, and cayenne. 
Cook over low heat, stirring 
until smooth and thickened. 
Add small amount of sauce 
to egg yolk; then stir egg 
yolk into sauce. Cook and 
stir two minutes. Remove 
from heat. Add soft bread 
crumbs, sherry, onion, 
parsley and crab meat. Mix 
lightly. Pile into shallow in- 
dividual or large baking 
dish. Top with bread 
crumbs and dust with papri- 
ka. Bake at 400 degrees un- 
til, crumbs are lightly 
browned, about 10 minutes. 

Makes 6 servings. 


COLORFUL CALYPSO 

CHICKEN 

Mrs. Robert Foresman 
Claremont 

1/2 cup vinegar 

1/2 cup molasses 

1/2 cup prepared mustard 

1 teaspoon Tabasco sauce 

1/2 cup juice from pine- 


apple chunks 


1/2 teaspoon ginger 
(ground ) 

1/2 tablespoon salt 

1 tablespoon soy sauce 

1 tablespoons cornstarch 

2 tablespoons pineapple 


juice 


6 chicken breast halves, 
boned and skinned 

4 cups cooked, hot and 
white rice 

20-ounce can pineapple 
chunks, drained 

1l-ounce can of manda- 
rin oranges 
9-ounce jar maraschino 
cherries 

1 medium green pepper 
cut 1x1/2 pieces. 


Method: 

Combine first 8 ingre- 
dients, blending well to in- 
corporate the mustard 
Blend cornstarch and two 
tablespoons pineapple juice 
in saucepan, add 1 cup of 
the above mixture to it and 
heat to a boil, stirring. Re 
move from heat, add the re- 
maining mixture and set 
aside. May be done days 
ahead. To cook chicken: dip 
each piece into sauce, place 
on lightly greased pan, cov- 
er loosely with a sheet of 
foil. Bake at 350 degrees for 
1 1/4 hours, turning and re- 
coating with sauce every 20 
minutes. To serve on a 
large platter, make a bed of 
hot rice, place chicken 
pieces on top, pour remain- 
ing sauce over it, distribute 
the drained fruits and green 
pepper over all and place 
the platter back into a 30 
degree over for 10 minutes. 
Serve immediately; it is 
delightfully colorful and 
aromatic. 

Makes 6 servings. 






















Judges at work 


The cook-off judges for the Annual 
Valley Cookbook contest took their 
jobs seriously looking for taste, 
texture and appearance assets. 
From the left around the table are: 
Dr. Nenita Cabacunga of Cal Poly, 
Pomona; Jeanne Erskine, home 








BURRITOS SUPREMA 
Regina Garcia 
Rancho Cucamonga 
1 3-4 pound chuck roast 
1 12 ounce jar La Victoria 

salsa suprema 

1 15 ounce can tomato 
sauce 

1/2 can water 

2 15 ounce cans kidney 
beans, drained and rinsed 

1 envelope taco seasoning 
mix 

1 large yellow onion, 
chopped 

1 large green pepper, 
chopped 

1 package burrito size 
flour tortillas 

Salt and pepper 

Topping (optional) 

Grated cheddar cheese 

Sour cream 

Guacamole 

Iceberg lettuce, tomato 
and red onion medley. 

In large crock pot, com- 
bine salsa, tomato sauce, 
water, taco seasoning, yel- 
low onion and green pepper. 
Sprinkle roast with salt and 
pepper, then in large skillet 
on stove, brown roast on 
both side. Add roast to 
Crockpot, cook at medium 
setting 3-4 hours, or until 
fork tender. Remove roast 
from pot, trim away all fat, 
then flake meat. Return 
meat to pot, add kidney 
beans, and cook for ap- 
proximately one hour 
longer, Prepare medley by 
finely shredding lettuce, 
chopping tomato and red 
onion, combine in bowl. 


former 


owner, 


When ready to serve on un- 
greased griddle, heat tor- 
tillas on both sides, then 
place on plate. With slotted 
spoon, place some meat 
mixture on tortilla near 
center, sprinkle with 
cheese, put tablespoon sour 
cream, tablespoon 
guacamole, then medley on 
top. Fold and serve. Salsa 
suprema is mildly hot 
Hotter salsa may be used if 
desired. 
Makes 10-12 servings. 





LEMONY 
CHICKEN 
KABOBS 
Janet Smith 
Upland 
3 lemons 
Ya cup Olive or salad oil 
1 tablespoon sugar 
1 tablespoon vinegar 
2 teaspoons salt 
1/4 teaspoon cayenne 
pepper 
1 garlic clove, minced 
4 whole chicken breasts 
3 small zucchini 
1/2 pound medium mush- 
rooms 
3 onions quarted 
12 cherry. tomatos 


Method: 


Grate one tablespoon 
lemon peel; from lemon; 
squeeze juice from lemons 
to make 1/3 cup. In a bowl 
mix lemon peel, lemon 
juice, olive oil. sugar, 
vinegar, salt, cayenne 
pepper and garlic; set 
aside. 

Remove bones and skin 
from chicken breast. Cut 
each - breast in half; cut 
each half into 2 to 3 pieces. 
Cut zucchini crosswise into 


economist; Marjorie Chitwood, Mt. 
San Antonio College; Jon DuBois, 


chef; JoAnn Sterba, 


Chaffey College; Pat Ivins, home 
economist; Walt Rippe, restaurant 


and Linda Fender, 


Claremont High School. 


about 3 chunks, trim 2 
stems from mushrooms 


Quarter onions. Add 
chicken, zucchini, 
mushrooms, onions and 


tomatoes to lemon mixture; 
toss lightly to coat well. 
Cover and refrigerate at 
least two hours, stirring oc- 
casionally. Pre-heat broiler 
or BBQ. On four 14 inch 
metal skewers alternately 


thread chicken, zucchini 
mushrooms, onions and 
tomatoes Reserve 


marinade. Broil or BBQ 15 
to 20 minutes or until 
chicken is tender, brushing 
frequently with reserve 
marinade and turning 
kabobs occasionally. 

Meanwhile prepare le- 
mon butter; keep warm. To 
serve, arrange chicken ka- 
bobs platter. Place lemon 
butter in small bow! to 
serve with chicken kabobs. 

Lemon butter: 

In one quart saucepan 
over medium heat; melt 1/4 
cup butter; stir in one table- 
spoon lemon juice, one ta- 
blespoon chopped parsley, 
1/2 teaspoon salt and dash 
cayenne pepper. 

Makes four servings. 
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BAKED CHICKEN 
FILLET AND RICE 
LaVerna Lawson 
Claremont 

6 chicken breast halves 

2 Tablespoons soft butter 

1 Tablespoon poultry 
seasoning 

3 cups water 

1/4 lb. fresh mushrooms, 
thinly sliced 

1/2 cup finely chopped 
olives 

1 cup onions 

6 marschino cherries 

12 large orange slices, 1/8 
inch thick 

1/2 large bell pepper cut 
into 1/4 inch strips 

Y4 teaspoon paprika 

1 cup long grain white 
rice 

1 'ablespoon dehydrated 
vegetable flakes 

12 sprigs of parsley 





Method: 

Skin and bone chicken 
breats, saving skin, bones 
and excess fat. Put bones 
and water in a pan and 
bring to a boil. Simmer for 
40 minutes. Drain stock and 
set aside to use with rice. 

Cure fat and skin by fry- 
ing in covered pan at medi- 
um heat for 20 minutes until 
fat is liquified. Drain fat 
into 9 x 9 glass baking dish, 
reserving 2 tablespoons for 
rice. 

Spread boned chicken on 
cutting board and pound 
gently with tenderizer mal- 
let. Turn over and repeat 
for second side. Spread with 
soft butter and sprinkle 
evenly with poultry season- 
ing. 

Mix olives, 
mushrooms. 

Lay six orange slices in 
bottom of baking dish with 
chicken fat. Cover with lay- 
er of olive mixture, using 
1/2 of mixture. Place chick- 
en breasts in dish, position- 
ing each breast. over an 
orange slice. Cover with re- 
maining olive mixture. 
Place remaining six orange 
slices on top. Arrange pep- 
per slices around orange 
slices. Sprinkle with papri- 
ka. 

Cover with foil and bake 
45 minutes at 350 degrees. 
Remove foil and continue 
baking for 15 minutes. 

Put 2 tablespoons chicken 
fat in 1 1/2 or 2 quart pan. 
Place over medium heat. 
Add rice stirring constantly 
until rice is coated and be- 
comes opaque. Stir in veg- 
etable flakes. Add 2 cups 
chicken stock. Bring to boil, 
cover, and reduce heat to 
low. Simmer for 20 min- 
utes, stirring occasionally. 

Serves 6. 


LAMB CURRY 
Patricia Ollmaa 
‘Alta Loma 
1/4 cup*flour 
2 teaspoons curry powder 
2 pounds cubed lean lamb 
2 tablespoons shortening 
1 can condensed onion 
soup 


onions and 


— 


1/2 can water 

1 cup sliced celery 

1 unpeeled tart red apple, 
cubed 

1/4 cup seedlesss raisins 

Hot cooked brown rice 

Chutney 

Shredded coconut 

Chopped peanuts. 


Method: 
Combine the flour and 
curry powder, roll the lamb 





in the flour mixture. In 
askillet, brown the lamb in 
the shortening. Blend in any 
remaining flour. Add the 
soup, water, celery, apple 
and raisins. Cook covered 
over low heat for about one 
hour, or until the lamb is 
tender. Stir often during 
cooking. Serve over hot rice 
(about four cups cooked), 
Garnish with chutney, coco- 
nut and peanuts. 
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We have the recipe 
for improving your home! 





@ paint 





We Have It All! 
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GE 1945 


ONTARIO’S LEADING 
FULL SERVICE LUMBER & HOME CENTER 


@ garden & patio 


@ building materials 
@ housewares 
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ber Hardware Lumber Hargveel 


HOURS: 

8 to 5 Daily 
8:30 to. 5 
Saturdays 





@ paneling & plywood 


Your ( Jaute Value 


549 W. HOLT BLVD. ONTARIO 


(between Euclid & San Antonio) 


@ plumbing 
@ electrical 

@ fireplaces 
@ hardware 


@ lumber 

@ lawnmowers 

@ sprinkling systems 
@ water heaters 
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986-1143 
me Lumber Hardware 
Barrier Hardware Lumber Hard 
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Raylene Heisel 
.. Seafood Chicken Curry 


SEAFOOD 
CHICKEN CURRY 
Raylene Heisel 
Claremont 

1 tablespoon curry 

1 tablespoon butter 

1/4 cup minced onion 

i cup celery, chopped fine 

1/2 cup mushrooms, slic- 
ed 

1 carrot, shredded 

1 cup diced apple 

1/2 cup broth, chicken 

2 cups half and half (can 
be part coconut milk) 
2 cups diced meat 
(cooked or canned chicken 
and seafood) 

Sauce: 

2 tablespoons cornstarch 

2 tablespoons water 

1/2 teaspoon MSG 

1/2 teaspoon salt 





1/4 teaspoon pepper 


Method: 

In a large pan saute but- 
ter and curry, add vegeta- 
bles and broth. Simmer five 
minutes add half and half. 
While simmering combine 
ingredients for sauce and 
add to vegetable mixture. 
Stir until thick. Add meat to 
mixture. Serve over rice. 

Makes 6-8 servings. 
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WEDDING INVITATIONS 
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Wedding Dept. 
We have 
EVERYTHING 


You need! 


CUSTOM PRINTING 
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PAPER 
Co. 


211 W. “B” St., Ont. 986-7314 
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Casseroles 


FRUIT AND NUT 
PASTA BAKE 
Dale Bukowski 
Alta Loma 
2 eggs, slightly beaten 
1/2 cup plain yogurt 
' 1/2 cup raisins 
2 tablespoons 
parsley 
1/2 teaspoon basil leaves, 
crushed 
1/4 teaspoon ground nut- 
meg 
1/2 cup chopped walnuts 
3 1/2 cup jack cheese, 


chopped 


shredded 





MOD 

1 package four ounces 
manicotti 

1/2 cup water 

Sauce: 

2 tablespoons butter 

1 clove garlic 

1 15-ounce can tomato 
sauce 

1 pound and 15 ounce to- 
matos and liquid 

2 tablespoons basil 

2 tablespoons brown sug- 
ar 

1 tablespoon of both rose- 
mary and oregano 


Method: 

Use the manicotti you 
can stuff and bake without 
preliminary cooking! To- 
mato sauce: Melt 2 tables- 
poons butter over medium 
heat and add 1 large onion 
chopped, i clove garlic min- 
ced and cook until onion is 
limp. Stir in one can 15 
ounce tomato sauce 1] can 1 
pound 15 ounces tomatos 
and their liquid. Break up 
tomatos 2 teaspoon each ba- 
sil leaves and brown sugar, 
1 teaspoon each rosemary 
and oregano leaves. Sim- 


mer uncovered 25 minutes. 
Pour 1 cup of the tomato 
sauce in a 9x13 inch baking 
pan. Combine eggs, yogurt, 
raisins, parsley, basil, nut- 
meg, nuts and 1 1/2 cup 
cheese. Stuff into pasta , ar- 
range in pan. Pour over re- 
maining sauce and water 
and spread remaning 
cheese over top. Bake, cov- 
ered in a 370 degree oven 
for 1 1/4 hours. 
Makes four servings. 


CRAB ZUCCHINI 
CASSEROLE 
Jaylene Pysnik 
Diamond Bar 

1/4 cup margarine 

1 small onion, chopped 

3 small zucchini, un- 
peeled and sliced 

1 small clove garlic, min- 
ced 

3 large fresh tomatos, 
sliced, peeled* 





1 1/3 cup diced swiss 
cheese 

% Ib. shelled crab, cut in 
small pieces (can use 
frozen ) 

1 cup fine dry Italian 
bread crumbs or seasoned 
crotons 

1 teaspoon salt 

1 teaspoon basil 

1/2 teaspoon black pepper 

Melt margarine in skillet. 
Add zucchini, onion and gar- 
lic. Saute until onion is 
transparent. Combine with 
tomatoes, crab; 1 cup 
cheese, cup bread 
crumbs and seasonings. Top 
with remaining cheese and 
bread crumbs in suitable 
baking dish. Bake un- 
covered at 375 degrees for 
40 minutes. Heat tomatoes 
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10% Off 
PRESERVE FOOD 


NATURE'S WAY 


10% OFF 
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7 Days Only 
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in oiling water to remove 


peel. 
Makes four servings. 


CRUNCHY CHICKEN 
CASSEROLE 
Joanna Hamilton 
Upland 

2 cups diced cooked chic- 
ken 

1 cup sliced celery 

1/4 cup chopped toasted 
almonds 

1/4 cup chopped cashew 
nuts 

1/2 teaspoon salt 

1/2 teaspoon MSG 

2 teaspoons grated onion 

2 Tablespoons lemon 
juice 

1/2 cup mayonnaise 








1/2 cup sour cream 

2 hard cooked eggs, sliced 

1/2 cup shredded Ameri- 
can cheese 

1 cup crushed potato 
chips : - 

In a large greased casse- 
role, toss together chicken, 
celery, almonds, and cash- 
ews. Mix together salt, 
MSG, onion, lemon juice, 
mayonnaise and sour 
cream. Spread over chicken 
mixture. 

Add sliced eggs and gent- 
ly combine with chicken 
and mayonnaise mixtures. 
Sprinkle with cheese and 
potato chips. Bake at 350 de- 
grees about 45 minutes or 
until heated through. 
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FATHER'S ja: 
Dar 
SELECTION! ~ 


LOW 
FATHER’S 
DAY 
PRICES! 


recline in his most 





comfortable position. 


499" 


Yom fas ar ahh 


Now you can save on this 
striking Contemporary 
Reclina-Rocker chair that 
lets Dad rock or recline as 
he chooses. 


Here's real comfort - an 
elegant La-2-Rocker 
swivel rocker with the 
back that gently flexes as 
you rock. 


Give the warm styling of | 
this Reclina-Rocker chair 
designed to let him rock or 


oy” 
$299°5 


CENTRAL LA-Z-BOY SHOWCASE 
9138 Mission, Montclair 
628-5263/628-6712 


Hours until Father's Day 
Mon-Thurs 10-6 
Fri. 10-8 Sun. 12-4 
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- ONESTOP SHOPPING — 
® FOR ALL YOUR MAJOR = - 
KITCHEN APPLIANCE 


eshares i or tag oA 


“ESTABLISHED AND SERVING YOU SINCE 1945” a 


nn asl 
nA a Double-oven gas 
: ma range also has 
easy-clean cooktop 


MicRoway 
OVEN : 


© Digital Clock 
* a otless 
ignition 
io Extra Charge 
tg color 


CREDIT TERMS TO FIT 
EVERYONE’S BUDGET 
VISA @ MASTER CHARGE 


FRIGIDAIRE 


eT RM et 


Fee ey 
“SERVING ONTARIO 
SINCE 1945” 


Electric Self-Cleaning Range 


© Forget the mess and drudgery of oven 
ee The oven can clean itself auto- 
matically during a separate high heat 
cycle. Just wipe away the thin film of ash 
that remains. 

© You can set the oven to start roasting at the 
time and temperature you want — even tell 
it when to stop — thanks to automatic 
Cookmaster controls. 

© To make it easy to get at the drip bowls 
that surface units are designed so you can 
just pull them out, then plug them back in 
again. 


Eafrigidaire 


a 


lone Corporation @ Tooton Pa 19567 


BUY NOW 
ONLY 


-WAVE 


MICROWAVE /CONVECTION 


Range: 
Self Cleaning 


Super cooking results baking, 
broiling, browning with world’s 
first combination all-in-one 
Microwave/Gas Convection 
Kitchen Range and of course, 
it’s Self Cleaning. 


Ask for Our 


SPECIAL 
PRICE!! 


MAGIC CHEF 


30” Gas Range 
e Lift off cook-top 
_-@ Lift over door 

e No color charge 


e Uni-Burners ¢ 24” Wide Oven“ - kz 
> py 4. 


Now °®) »! 


ONLY 


: x e 


MICRO 
aii a 


S inaoabes. | eS 
Even holds at temperature 
to tenderize economy cuts 
of meat! 

A wide range of Cook- 
matici7m) power levels 
Cooks by memory 
Remembers to detrost, 
hold and cook. Or it can 
switch from time to 
temperature controlled 
cooking automatically 


e Stainless steel interior. 


NOW 


co Sa @e : 
APPLIANCE CENTER 


511 N. Euclid Ave., Ontario 


Your Choice of Terms 
BankAmericard ¢ Mastercharge 


e Long Term Financing 


986-2785 986-6765 
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‘Another Amana first . 

Exclusive ROTAWAVE(:10) 

Cooking System! 

A rotating shower of power 

that cooks better and cooks 

ras foods faster than ever 
! 


Store Hours: Daily 9 to 6, Fri Til 8, 
Sat. 9 to 5 


We Deliver Free (Up to 50 Miles) 
We Install ¢ We Demonstrate & Service 
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Casseroles 





GREEN CHILE 
TORTILLA BAKE 
Sandy Moreno 
Upland 
6 corn tortillas 
1 cup sour cream 
1 can cream of chicken 


soup 

1/2 teaspoon of salt 

1 4 ounce can diced green 
chilies 

2 beaten eggs 

2 cups grated jack cheese 

1/2 cup chopped onions 

1 medium green pepper, 
chopped 

1 cup shredded lettuce 

1 tomato in wedges 

1/8 cup sliced green on- 
ions 


Method: 

Cut tortillas inte 8 
wedges each. Mix together, 
sour cream, soup, salt, 
chilies and eggs. In sepa- 
rate bowl, mix together 
cheese, chopped onion and 
3/4 of the green pepper. Ina 
9x9x2 inch baking dish, lay- 
er alternately, tortillas, 
sour cream mixture, and 
jack cheese mixture. Bake 
at 375 degrees, uncovered, 
45 minutes. Sprinkle top of 
dish with remainder of 
green pepper, lettuce, to- 
mato wedges and sliced 
green onions. 

Makes four servings. 





QUICK AND EASY 
COMPANY CASSEROLE 
Joan H. Roberts 
Pomona 

1 6 1/2-ounce can of tuna, 
drained 

1 10-ounce can of mush- 
room soup 

1 1l-ounce can of manda- 
rin oranges, drained 

3 ounces of cashews (bro- 
ken bits are fine) 

4 ounces of chinese noo- 
dles 

3-4 ounces of milk 


FATHER’S DAY & GRADUATION SPECIAL 





ITALIAN SAUSAGE 
AND VEGETABLE 
SAUTE 
Sheryl A. Wingate 
Mt. Baldy 

1 pound Coteghino sau- 
sage 

1 pound polish sausage 

1 pound linguice sausage 
or Italian garlic sausage 

1 head cauliflower 

1 pound broccoli 

46 zuchinni 

1/2 cup butter 

1/4 cup olive oil 

2 teaspoon sweet basil 
leaves 

1 teaspoon oregano leaves 

3-4 cloves garlic 
(pressed) 

1/2 cup grated romano 
cheese 

Salt and pepper to taste. 


Method: 

Steam cauliflower, broc- 
coli and zuchinni until just 
tender. Top with butter and 
set aside. Cut sausages into 
1/2 inch slices. Brown sau- 
sages in olive oil until 
cooked. Drain off excess 
fat. Add steamed vegeta- 
bles. basil, oregano, garlic, 
salt, pepper and cheese. 
Saute until vegetables are 
warm. Serve with tossed 
green salad and garlic 
bread, cheese bread, or just 
plain French bread and but- 
ter. 

Makes 4-6 servings. 


Method: 

Mix tuna, mushroom 
soup, milk (pour into soup 
can to get all the soup mix), 
and chinese nodles together 
in a greased casserole dish 
(1-1/2 quart size). Save out 
about 20 sections of the 
oranges. Carefully mix the 
rest of the orange sections 
and broken cashews in with 
the other ingredients. Try 
not to break the oranges. 
Arrange the rest of the 
orange sections in the same 
design on top. Bake until hot 
all the way through, in a 
325- degree oven. Use more 
milk if you like casseroles 
quite moist. 

Makes six servings. 





ARMENIAN 
STEW CASSEROLE 
(TOURLU) 
Crickett Dyke (Nadine) 
Rancho Cucamonga 
1 small eggplant (one 


f pound) 


2 large oniens . 
3 medium carrots 

2 large stalks celery 

1 large red or green pep- 


. per, bell 


1-2 large potatos 

1/2 pound fresh beans 
(optional) 

1 can (one pound) pear 
shaped tomatos 

1/2 can each of olive oil 
and catsup 

1 1/2 teaspoon of sugar 

2 teaspoons salt 

1/4 cup dry basil 

1/4 teaspoon pepper 

3-4 small zucchini 


Method: 
Cut unpeeled eggplant 


* into one inch cubes. Slice 


onions as they come apart 


- in one-inch squares, Cut 


carrots in slanting slices 3/4 
inch thick. Cut celery in 1/2 


: nch thick slices. Remove 


seeds and pith and cut bell 








m two inch-lenghts. Com- 
bine these vegetables in a 
large five quart casserole. 
Drain juice trom tomatos 
into Casserole then chop te- 
matos and add to vegeta- 
bles. Also add olive oil, 
catsup, salt, sugar, basil 
and pepper. Stir gently. 
Cover dish tightly and bake 
in a 350-degree oven for 1 
1/2 - 2 hours until vegeta- 
bles are almost tender re- 
move lid and baste about 
every 30 minutes. Mean- 
while cut zucchini in 1/2 
inch slices. Remove casse- 
role from oven and gently 
mix in zucchini and bake un- 
covered 20-30 minutes orun- 
til tender. Taste and add 
salt if needed. Garnish with 
parsley and serve hot or at 
room temperature. If pre- 
pared ahead, cool then re- 
frigerate. Reheat covered 
at 350 degrees for about 30- 


Erskine, home economist, one of eight judges in 
the 1980 Annual Valley Cookbook contest. At 
Erskine’s left is Marjorie Chitwood of Mt. San 
Antonio College marking one of the score sheets. 
The judges spent over two hours tasting the two 
finalists’ dishes from the eight categories. 


Ready to check a casserole dish is Jeanne 





EGGCEPTIONAL 
VEGETABLE 
CASSEROLE 
Alyne Lawson 

Ore City,Texas 

1 large eggplant, peeled 
and cut into large cubes 

1 2-ounce tin anchovies, 
drained and minced 

2 tomatos, peeled and 
sliced 

4 hard-cooked eggs, slic- 
ed 

8 ounces mozzarella 
cheese, sliced 

1/4 teaspoon pepper 

1/2 teaspoon seasoned 
salt 

1 1/2 cup minced fresh 
parsley 

2 tablespoons dried basil 

2 cloves garlic, minced 


Method: 

In a greased 3-quart 
round casserole dish, place 
1/3 of the eggplant cubes. 
Sprinkle with half the an- 











aoe HANSON JEWELERS 
y/28/ S. Mountain Ave. Upland\y 
Mountaingreen Center 


GIFT CERTIFICATE 
Good on any purchase of $250 or more 


Off GIFT CERTIFICATE 
on any purchase of $125 or more 


OFF GIFT CERTIFICATE 
on any purchase of $50 or more 


Expires July 31, 1980 \\ 
on regular priced items only 





chovies. Top with half the 
tomato, egg and cheese slic- 
es. Sprinkle with salt and 
pepper. The anchovies are 
quite. salty. Repeat these 
layers and finish with the 
rest of the eggplant. Sprin- 
kle the parsley, basil and 
garlic on top and cover the 
dish. Bake in a 350-degree 
oven for 40 minutes. Re- 
move cover and bake 10 
minutes longer. 
Makes 4-6 servings. 


HRS DAILY 10-8 





WKENDS 11-6 





pepper in one inch squares. .49 minutes. Meat (stew) 
Peel potatos and cut in one may also be added fof a 
inch cubes. If beans are meat meal. 





used, snap off ends and cut Makes six servings. 


PHONE 946-1201 For Appt. 


A FULL SERVICE SALON 
NAIL CARE, PEDICURING 
PERMING, COLORING, BLOW CUTS...SETS...BRAIDING 


BECAUSE WE CARE PHONE 946-1201 
-NORTHWEST CENTER- 4 
1655 N. MOUNTAIN, STE 109, UPLAND a 





You'll weather any heat : 
wave in one of our 3 

breezy little dresses g 

created by world 4 
famous designers 
especially for the hot 
summer days and 
sultry summer nights. 
See them all today! 


(714) 896.4633 


El Adobe Village 
1460-62 FoorHitt Givo. LA Verne, CA 01780 



























































Casseroles 


GG 


MEXICAN CHICKEN 
CASSEROLE 
Marie Riley 
LaVerne 

1 29 ounce can tomato 
sauce 

1 10 1/2 ounce can chicken 
broth 

1 large onion, 
chopped 

1 4 ounce can diced green 
chilies 

2 teaspoons salt 

1 teaspoon ground cumin 

1 teaspoon oregano 

1 chicken (about three 
pounds) baked; boned; and 
cut in large pieces 

3 cups Minute Rice, 
prepared according to 
directions on package for 
eight servings 

1 1/3 cups sour cream 

3 cups grated cheddar or 
colby cheese 

Tortilla chips, homemade 
or purchased 


finely 


Method: 

Combine tomato sauce, 
broth, onions, green chilies, 
and seasonings. Bring to a 
boil, reduce heat, and sim- 
mer over low heat for 10 
minutes. Combine rice and 
sour cream and spoon into a 
9x13 pan or casserole dish. 
Sprinkle with 1/3 cup (1 
cup) or cheese. Add chicken 
in a layer, over cheese. 
Pour sauce over chicken 
layer. Sprinkle about 1/2 
cup (1 cup) of remaining 
cheese over sauce. Add a 
layer of tortilla chips. 
Sprinkle remaining cheese 
over chips. Bake for 25 min- 
utes in a 350 degree oven 
(325 degrees for glass pans 
or dishes) For ease in pre- 
paring, bake chicken early 
in day, when cool, debone 
and cut in pieces. Also grate 
cheese. Store in refrigera- 
tor in plastic bag until 
ready to use. 

Makes 6-8 servings. 


COMPANY CASSEROLE 
Patty Hughes 
Chino 

1 can cream of celery 
soup 

1/2 cup sour cream 

1/4 cup chopped onions 

1/4 teaspoon salt 

1 1/2 cup cheddar cheese 
(shredded) 

1 cup cooked chicken 

1 package frozen chopped 
broccoli (thawed) 

1 1/2 cup cooked rice 

1/4 cup bread crumbs 

1 small can mushrooms 
(optional) 


Method: 

Mix soup, sour cream, on- 
ions, salt, mushrooms in a 
mixing bowl. Add thawed 
broccoli, chicken, rice and 
shredded cheese (one cup). 
Pour into greased casserole 
dish (two quart). Top with 
remaining cheese and bread 
crumbs. Bake at 325 de- 
grees for 20 minutes. 

Makes 4-6 servings. 


SCALLOP CASSEROLE 
Mrs. Chery! Hlavaty 
La Verne 

1 pound scallops 

1 five ounce potato chips, 
crushed 

3 tablespoons butter 

2 3-ounce cans_ sliced 
mushrooms, drained 

1 tablespoon chopped on- 
ions 

1 package white sauce 
mix 

1/2 cup heavy cream 

1 cup scallop liquid 

2 tablespoons Parmesan 
cheese 

Dash pepper 

3/4 cup shredded cheddar 
cheese 


Method: 

Wash scallops. Cover 
with cold water. Bring to a 
boil. Reduce heat. Cook five 
minutes. Drain and save 
one cup liquid. If sea scal- 
lops, cut into smaller 
pieces. Melt butter and add 
two tablespoons to crushed 
chips. Sautee mushrooms in 
remaining butter. Add 
cheddar cheese and onion to 






prove steering. 
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———-COUPON ———— 


FREE 


ALIGNMENT 


WITH PURCHASE 
OF 4 NEW TIRES 


Complete analysis and alignment cor- 
rection to increase tire mileage and im- 


CALL FOR APPOINTMENT 
OFFER EXPIRES 6/30/80 


SAVE ATC&A 





potato chips. Make white 
sauce using cream and scal- 
lop liquid. Add Parmesan 
cheese and pepper to sauce. 
In 1 1/2 quart casserole put 
1/3 chip mix. Alternate 
scallops and white sauce 
and mushroom layer. End 
with chip layer. Bake at 350 
degrees for 20-25 minutes. 
Makes 5-6 servings. 


HOT TURKEY SALAD 
Lu Lester 
Diamond Bar 

2 cups cubed cooked tur- 
key 

2 cups chopped celery 

1/2 cup chopped almonds 

1/2 teaspooon salt 

2 tablespoons grated on- 
ion 

1 cup mayonnaise 

1/2 cup grated cheddar 
cheese 

1 cup 
chips 

2 tablespoons lemon juice 


crushed potato 


Method: 


Combine turkey, celery,. 


almonds, salt, onion, may- 
onnaise and lemon. Pile 


ee ee ee ee 
St Se et eee oR eee 


TeleCheck 


CALL FOR APPOINTMENT 
OFFER EXPIRES 6/30/80 


SAVE ATC&A 


__For Mos Most t Foreign é & U. U: S. ( Cars 


C&A TIRE CENTER 


913 W. FOOTHILL 
UPLAND 
_(CORNER SAN ANTONIO AND FOOTHILL) 


lightly into a 7 by 11 baking 
dish. Top with crushed pota- 
to chips and cheddar 
cheese. Bake at 450 degrees 
for 10 minutes. 

Makes 4-6 servings. 








BASQUE PAELLA 
Leslie Gilford 
Rancho Cucamonga 


4 pork sausage 

3 cups cut up chicken 

1 can minced clams (8 
ounces ) 

2 cups uncooked rice 

1/4 pound butter 

1/2 cup onions 

1 minced clove garlic 

1 eight ounce package 
frozen peas 

1 cup cooked shrimp 

1 cup tomato sauce 

3 cups boiling water 

1 1/2 teaspoon salt 


Method: 

Brown sausage, remove. 
Fry chicken in same pan. 
Put rice in casserole, then 
butter, onion and garlic ar- 
range sausage, peas, clams, 
shrimp and chicken on rice. 
Combine tomato sauce, wa- 
ter and salt and pour in cas- 
serole. Cover and cookin 
oven at 400 degrees for 45 
minutes. 

Makes 8 servings. 


SHRIMP QUICHE 
Kathi Swinton 
Pomona 


CRUST - 1 1/3 cups flour 
1 heaping teaspoon sugar 
% teaspoon salt 

2 Tablespoons milk 

Ye cup oil 


FILLING - 1 can drained |: 


shrimp 
Ye cup Mayonnaise 
Ye cup milk 
2 eggs 
1 Tablespoon cornstarch 
2 cups grated cheese 
Y cup chopped onion 
Y, Tablespoon pepper 
¥% Tablespoon dill 
¥%, teaspoon salt 


Mix crust mixture in 8 or 
9-inch pie pan with a fork 
forming a ball. Then press 
into the pan. In a bowl, mix 
filling together then pour 
into the crust and bake at 
375 degrees for about 20 
minutes or until lightly 
brown and puffed. 


our RECIPE 
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CAR CARE 


———-COUPON ———— ;———— COUPON.———4 


TIRE 
ROTATION 


sits 


OIL 


CALL FOR APPOINTMENT 
OFFER EXPIRES 6/30/80 
MOST U.S. & FOREIGN CARS 
30 WT. OIL - 10/40 HIGHER 


Good cooks have plenty of experience, use only the finest 
ingredients and have the proper utensils to do the job 
right. Most importantly, good cooks care! We atC & A 
Tire and Auto Center feel the same way about working on 
your car. We’ve got the experience, parts and tools and 
we care about the quality of our work. After all, nobody 
likes bad cooking, or bad auto service. 


C & A TIRE - THE ‘WE CARE’ PEOPLE! 


LUBE 


CHANGE 


ing. 
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FRONTEND | 


ALIGNMENT: 


Complete anaiysis and alignment Correction 
to increase tire mileage and improve steer- 


CALL FOR APPOINTMENT 


SANE ATC&A 


985-7260 


(CALL FOR APPOINTMENT) na 


HOURS: MON-FRI 8:00-5:30 PM 
SATURDAY 7:00-NOON 





OFFER EXPIRES 6/30/80 
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Microwave 








POLLO ENSENADA 
Joanna Hamilton 
Upland 


2 cups cooked, cubed 
chicken or turkey (about 3/4 
pound) 

1 can (one pound) whole 
tomatos, cut up 

1 can (eight ounces) to- 
mato sauce 

1/4 cup water 

2 tablespoons diced green 
chilies 
1 package chili seasoning 
mix 
1 small onion, thinly slic- 
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Upland News; Rancho 


Rita Stockton 
..Meat Balls Hawaiian 
















Stir together 1/3 cup sy- 
rup, catsup and brown sug- 
ar. Pour over drained 
meatballs and continue 
cooking 5-6 minutes. 

Serve with toothpicks as 
appetizers. Makes 25-30 
meatballs 





MEAT BALLS 
HAWAHAN 
Rita Stockton 
Montclair 
1 pound four ounce can 
pineapple chucks 
1 pound lean ground beef 








1 egg 

2 slices fresh bread, ib. 
crumbled 

1 tablespoon instant min- OFF 
ced onion WHOLE 

1 teaspoon salt HALF OR 

Dash allspice QUARTER BEEF 







Dash clove 

2 tablespoons pineapple 
syrup 

1/3 cup pineapple syrup 

1/2 cup catsup 

1/3 cup brown sugar 


Method: 

Cut pineapple chunks in 
half to make small bite size. 
Drain pineapple well and 
set syrup aside. Mix beef, 
egg, bread crumbs, onion, 
salt, allspice, cloves and 
two tablespoons syrup well. 

Mold smail amount of 
beef mixture around each 
pineapple piece. Place 
meatballs in 12x8x2 baking 
dish. Cover with wax paper. 
Microwave at high for four 
minutes. Pour off meat 
juices. 


TITHE 


4 CUSTOM CUT 


EES 


CUSTOM CUT 


1/2 green bell pepper, 
sliced into thin strips 

6 corn tortillas 

Black olives 

Sour cream 

Avocado 


Method: 

Combine all ingredients, 
except corn tortillas, in a 
large bowl; blend thorough- 
ly. Put 1/4 of mixture in bot- 
tom of two quart. glass 
casserole dish and top with 
two tortillas. Repeat layer- 
ing sequence three times, 
finishing wich chicken mix- 
ture. Cover with plastic 
wrap, venting one corner; 
microwave on high for ten 
minutes, turning after five 
minutes. Let stand about th- 
ree minutes before serving. 
Garnish with avocado slic- 
es, black olives and dairy 
sour cream. 

Makes four servings. 
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cheese 
6 tablespoons sour cream 


Method: 

Cook onion in oil with mi- 
crowave energy three min- 
utes, stir after 1 1/2 
minutes, Add salt, chili 
powder and cumin; mix 
well. Add tomatos, chicken 
and chicken stock. Cook 
with microwave energy for 
four minutes, stirring each 
minute. 

Layer, beginning with 
tortilllas, chicken mixture 
and cheese in casserole, un- 
til all ingredients are used; 

1/2 teaspoon cumin end with cheese layer. Cov- 

3 medium tomatos, er: cook with microwave 
peeled and diced energy for eight minutes, 

1/2 cup cup chicken stock turning halfway — through 

2 cups cooked chicken, cooking time if microwave 





GOURMET CHICKEN 
ENCHILADAS 
Alyne Lawson 

Ore City, Texas 

1 small onion, chopped 

1 tablespoon cooking oil 

1 teaspoon salt 

1 1/2 teaspoon chili powd- 

er 


chopped does not rotate. Garnish 
6 corn tortillas, cut in each portion with one table- 
quarters spoon sour cream. 


11/2 cups grated cheddar Makes six servings. 
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e FINANCING AVAILABLE e NO MONEY DOWN e@ PAY AS YOU EAT 
© 3 MONTHS FREE LOCKER RENT WITH YOUR ORDER e CUT AND WRAPPED FREE 


SPECIAL 


ORDER NOW! 


OFFER EXPIRES JUNE 14, 1980 
Ww — . 





GROUND ROUND 


REGULAR PRICE $1.98 


YOUR PRICE 
WITH THIS COUPON 


LIMIT 50 LBS. PER COUPON 


FREEZER WRAPPED NO EXTRA CHARGE 
EXPIRES JUNE 14, 1980 


Cyd EE 


982-6534 


140 to 160 Lbs. 
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130 to 140 Lbs. 130 to 140 Lbs. 





130 to 140 Lbs. 








HALF OR 
QUARTER BEEF 


$199 
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SPINACH 
LAYERED WITH 
TOMATO AND CHEESE 
Eloise Cardin 
Alta Loma 

1 10 ounce package 
chopped spinach 

3/4 cup ricotta cheese 

1/2 teaspoon garlic powd- 
er 

1/4 teaspoon nutmeg 

Salt and freshly ground 
pepper 

2 tomatos. thinly sliced 

1/2 cup grated cheese, 
mozzarella 

1 tablespoon parmesan 
cheese 


Method: 

Defrost spinach in pack- 
age on high five minutes. 
Let stand five minutes. 
Drain all liquid from spin- 
ach. Transfer to mixing 
bowl. Add ricotta cheese, 
garlic, nutmeg, salt and 
pepper and blend well. 
Spread 1/3 of mixture in 
round one quartglass bowl. 
Cover with some tomato 
slices and sprinkle 1/3 of 
mozzarela. Repeat layering 
until all ingredients are 
used. Sprinkle evenly with 
parsesancheese. Cover with 
waxed paper and cook on 
high until cheese is melted 
and casserole is heated 
through, about three min- 
utes 

Makes two servings. 


CHICKEN ALMOND 
SURPRISE 
Bonnie Rexrode 


Upland 
2 chicken breasts, about 1 
pound 
1 can cream of chicken 
soup 


1/2 cup mayonnaise 

2 ounces chopped or diced 
almonds 

1 cup celery, diced 

2 tablespoons minced on- 
ion 

1 can mushrooms, drain- 
ed 

4 ounces potato chips, 
crushed 

1 cup cheese, grated 

Method: 

Remove skin from chick- 
en and bake in microwave 
for six to eight minutes, 
turning over at halfway 
point. Remove from micro- 
wave and shred or dice 
chicken. Combine chicken , 
soup, mayonnaise, al- 
monds, celery, onion and 
mushrooms. Mix well. In 
bottom of 1 1/2 quart casse- 
role dish make a layer of 
1/2 of your potato chips. 
Add chicken mixture. Top 
with cheese, followed with 
the remainder of potato 
chips. Cook for eight to ten 
minutes, or until good and 
bubbly. 

Serves four. 


CHOCOLATE 
BRITTLE CANDY 
Joni VanderSchaaf 

Ontario 
1 cup butter 
2 cups brown sugar 
1 package (12 ounces) 
semisweet chocolate chips 
1 cup almonds chopped 


Method: 

Melt the one cup butter 
and stir in brown sugar. 
Cook in the microwave for 
nine minutes on high, 
stirring every three min- 
utes. Candy should. reach 
300 degrees. Then stir in a 
handful of chopped almonds 
and put in a buttered cookie 
sheet. Sprinkle chocolate 
chips over mixture and 


spread when melted. Sprin- 
kle remaining almonds on 
top. When candy id hard, 
break into bit siz pieces. 





SPINACH STUFFED 
TOMATOES 
Patty Hughes 
Chino 
3 strips of bacon 
1/4 cup chopped onion 
1 package frozen spinach 
(chopped) 
1/2 cup sour cream 
4 medium tomatoes 
1/2 cup mozzarella 
cheese (shredded ) 
1/2 cup ricotta cheese 
1/4 cup parmesan cheese 


Method: 

In microwave, cook bacon 
between paper towels 2% 
minutes or until crisp. 
Place frozen spinach in 
microwave and cook six 
minutes in covered dish. 
Drain off tquid. Mix 
spinach, bacon, onion, sour 
cream, ricotta cheese and 
parmesan cheese. Blend 
well. Cut tops from 
tomatoes and remove 
centers. Fill each tomato 
with spinach mixture. Top 
with mozzarella chese. 
Cook in microwave. two 
minutes. Turn dish and cook 
an additional two minutes. 
Do not overcook. 

Serves four. 


CHICKEN MARSOVO 
Liduina Pomella 
Rancho Cucamonga 

1 cut-up or halved fryer 
chicken 

1 teaspoon crushed rose- 
mary leaves 

1 teaspoon garlic powder 

1 teaspoon salt 

1 teaspoon pepper (optio- 
nal) 

1/2 cup marsuvo (marsa- 
la) wine or sweet vermouth 


Method: 
Wash cut-up or halved 
fryer chicken and let drain 



























Spiegel diese! 
extraction unit 
a $50,000 
cleaning plant 
to your i. 
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WALL-TO-WALL 
CARPET CLEANING 


Living Room, Dining Room, Hallway 
‘and Bedroom. with this ad. 


‘OD 


I I a earl 


[SPIEGEL ) 
fue, OnAPeRY 
CLEANERS 


Spiegel owns and operates) 
the largest cleaning plant 
in Southern California 


or pat dry with paper towel. 
Grease bottom of roasting 
of 9 x 13 pan. Place chicken 
in pan, skin side down. 
Sprinkle evenly with rose- 
mary leaves, garlic powder, 
salt and papper. Distribute 
wine evenly over chicken. 
Bake in oven at 325 degrees 
for 45 minutes. Turn chick- 
en skin side up and baste 
with pan juices or add by 
sprinkling addtional 1/4 cup 
wine. Bake 1/2 hour more 
or until done. 


Serves four. 


90 


Based on 
410 sq. ft. 


SPIEGEL 















3M SCOTCHGARD | 
AVAILABLE 






& FUBNITUR 
CLEANERS i 


New 
caret & 
4299 State St. Wares 
ehouse 
Montclair 


628-8988 or 986-5218 





CHICKEN BREASTS 
IN WINE SAUCE 
Carol Mosier 
Upland 
4 chicken 
skinned and boned 
1/2 teaspoon salt 
Pepper 
1/2 cup drained mush- 
room slices 
3 medium carrots, thinly 
sliced 
1/4 cup white wine or 
milk 
1 can (10 1/2 ounces) con- 
densed cream of chicken 


breasts, 


soup 








Raises Pile 


Sanitized 
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DON SPIEGEL 


SPECIAL 

DIESEL EXTRACTION 
.- MOBILE UNITS / ~ 
—> RADIO DISPATCHED, 


DIESEL EXTRACTION 


Gentle Deep ‘Cleaning 
Dries in 4 to 8 Hours 
Restores Lustre 


All Spots Treated 
Leaves no residue 
No harsh chemicals used 


Carpets Stay Clean Longer 
Scotchgard keeps them looking new 


e WE MOVE THE FURNITURE 


Don Says: 
“7? personally guarantee our 
cleaning process to be the best” 


| 986-5218 or 628-8988 
HURRY 


Offer Expires July 5, 1980 


Parsley 


Method: 

Arrange chicken breasts 
in 1 1/2 quart baking dish. 
Sprinkle with salt and pep- 
per. Top with mushrooms, 
carrots and wine. Spoon 
soup over top, spreading to 
cover. Cook, covered 
with wax paper for 15 min- 
utes or until carrots. and 
chicken are done. Garnish 
with parsley. Serve with 
rice or noodles. 


Serves four. 
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Vegetables 






Drusilla Swinton 
..Pocket Bread en Sprouts 





POCKET BREAD 
EN SPROUTS 
Drusilla Swinton 
Pomona 
1 large chopped eggplant 
or zucchini, unpeeled 
1/2 cup butter 
2 tablespoons dry onion 
soup concentrate 
1/2 cup diced water ches- 
tnuts 
1/2 cup hot water 
2 teaspoons beef stock 
base 
1 1/2 teaspoon spaghetti 
Sauce mix seasoning 
1 cup finely diced Swiss 
cheese 
1 pint alfalfa sprouts 
2 cups sour cream 
1/2 cup fine dry french 
bread crumbs 
1/4 cup grated parmesan 
cheese 
1/2 cup chopped ripe 
olives 
Package of six pita pock- 
et bread 


Method: 

Saute eggplant or zucchi- 
ni in butter and two tables- 
poons onion soup 
concentrate add diced wa- 
ter chestnut. Mix water, 
beef stock and spaghetti 
seasoning and add to eg- 
gplant mixture and simmer 
until tender. Cut pita bread 


in half and lightly heat in 
toaster. Let guests spoon in 
by layers, swiss cheese, 
sprouts, sourcream, dry 
bread crumbs and grated 
parmesan cheese, top with 
chopped ripe olives. 
Makes 6-8 servings. 





SPICED AVOCADOS 
Kathi Ingram 
Ontario 

1 onion chopped 

2 garlic cloves 

1 green pepper, chopped 

“4 cup vegetable oil 

1/4 cup pureed fresh 
tomatoes or one small can 
eight ounce tomato sauce 

2 cups cooked brown rice 
or whole wheat noodles 

1/2 cup vinegar 

1 teaspoon seasoning salt 

A large avocados minced 


Method: 

Saute onions, garlic and 
pepper in oil until tender. 
Add tomatos sauce, vinegar 
and seasonings. Simmer 30 
minutes stir in minced avo- 
cados. Serve over rice (noo- 
dles). 

Makes four servings. 













VEGETABLE QUICHE 
Marie E. Bach 
Pomona 
2 tablespoons oil 
1 onion chopped 
1 clove garlic finely min- 


e ced 


1 green pepper chopped 
4 cups summer squash 
and broccoli pieces 
1 cup mushrooms and to- 


; mato pieces 


4 eggs beaten 
2 cups grated sharp 
cheese 

1/2 teaspoon salt 

1/2 teaspoon each of cu- 
min and marjoram spices 


Method: 

Saute vegetables and then 
let them steam in their own 
juices for about four min- 
utes. Beat spices and salt 
with eggs. Drain the vegeta- 


Sears 


bles and mix with eggs and 
cheese. Save some mush- 
rooms, tomatos and cheese 
to put on top. Oil a two 
quart shallow baking dish. 
Pour mixture into dish. Put 
saved mushrooms, tomatos 
and cheese on top. Bake in 
an oven at 425 degrees for 
about 1/2 hour. The vegeta- 
bles may be changed to 
what is in season. 
Makes six servings. 


GOUDA ROUNI 


(ITALIAN SPINACH 
FILLED BREAD) 
Theresa J. Soto 
Ontario 

1 loaf frozen white bread 
dough 

2 bunches fresh spinach 
(or 2 packages of frozen 
spinach ) 

1 pint cottage cheese 

2 1/4 teaspoons garlic 
powder 

1 egg beaten 

1 cup cooked, peeled and 
diced potato 

1 pound ground beef 

Pinch or oregano 

1/4 teaspoon butter or 
margarine 

Salt 

Pepper 


1/2 cup finely grated par- 
mesan or romano cheese 


Method: 

Let frozen bread dough 
thaw and double in size for 
about three to four hours 
before preparation time. 
Fry ground beef and break 
up into small chunks. Drain 
grease, then add to the 
meat 3/4 teaspoon of garlic 
powder, salt and pepper. 
Set aside. In separate pan 
cook and drain spinach. 
Sprinkle 1/4 teaspoon garlic 
over the spinach and stir. 
Let spinach cool. 

In large mixing bow! beat 
the egg well, add cottage 
cheese, all the cheese but 
one tablespcon, diced pota- 
to, ground beef, one tables- 
poon of garlic and 1/4 
teaspoon each of salt and 
pepper. Mix well but gently 
with a wooden spoon. Fold 
in cooled spinach. Set the 
filling aside. 

Preheat oven to 400 de- 
grees. Knead bread dough 
and roll out on floured sur- 
face. Roll dough into a rec- 
tangle 1/2 inch thick and 10 
x 12 long. Grease a large 
cookie sheet and carefully 


transter the dough to the 
sheet. Spread dough in cen- 
ter of pan. Do not let the 
dough touch the sides of the 
pan. Pour spinach mixture 
onto 1/2 of the dough and 
spread evenly over the half. 
Lift the side of the dough 
without the filling on it and 
bring it over the mixture 
(like a turnover). Com- 
pletely close up and flute 
the ends. Spread top of the 
dough with butter. Sprinkle 
remaining cheese, some 
garlic powder and pinch of 
oregano on top of the bread. 
Bake in oven (400 degrees) 
until bread dough is golden 
on top and bottom (about 25 
to 30 minutes). Remove 


from the oven, cool 10 to 15 
minutes for cutting and 
serve warm as a dish or 
serve slices cold as an appe- 
tizer or side dish. 

Serves five to six 





Quantities and Pe a Tua are limited, so hurry in! 





SURPLUS STORE 


We sell first quality and discontinued 
merchandise from Sears Retail and 
Catalog Distribution. 


“Was” prices quoted are the regular prices at which 
the items were formerly offered by Catalog or in 
many Sears Retail stores around the country. 


Sears & Craftsman® For Quality 


Craftsman® 
Mechanics 
Tool Set 


61 pe. “ 


box 


”, 38", Drive in Stan- 
dard and Metric with steel tool 


$33°° 


WAS $49.99 


Craftsman® 


Torque 
Wrench 


Dual Range Scales 


SOss 


WAS $15.99 


Drive incl 


Sears 
Mechanics 


Tool Set 


89 pe. A", 


¥", V2", Standard 
udes tool box 


SIDOSS 


WAS $44.99 


Great Gifts For Dad | 


Craftsman® 
Electric Drill 


¥”? 
Speed 


Reversible, 


Ad effective 6/6/80 


Satisfaction Guaranteed 
or Your Money Back 


SEARS, ROEBUCK AND CO. 


Variable 


$3 D388 


WAS $66.38 


"ul 
é 
COTHi, Z| BLVD. 


Craftsman® 
Work Apron 


Heavy duty, waist 


length, 10 pockets. 


® Zan 


WAS $19.99 


Sears 


Mini Scroll 


Saw 


Motorized, great 
f 


or home or shop 


Hey | BS 


WAS $44.99 


Each of these advertised items is readily available for sale as advertised. 


SEARS UPLAND 
SURPLUS STORE 

304 €. FOOTHILL BLVD. 
PHONE 981-8961 

Cali now for more information. 
Sorry, but we can't accept 
phone orders 


MON-FRI 
SAT 
SUN 


STORE HOURS 


9:30 am to 9:00 pm 
9:30 am to 6:00 pm 
11:00 am to 5:00 pm 


Ask about 
Sears 
Credit 
Plans 

Free Parking 




















Vegetables 





YOU'D NEVER 
BELIEVE IT 
WAS CELERY 
Fran Brock 
Dan Dimas 
2 cups celery, sliced di- 
agonally 
1 can eream of chicken 





soup 

1 small jar diced pimen- 
tos 

1 ounce package slivered 
almonds 

1 can water chestnuts, 
sliced 

Bread crumbs 


Method: 

Parboil celery about five 
minutes. Drain. Mix all in- 
gredients together. Place in 
buttered 1 1/2 quart casse- 
role. Sprinkle bread crumbs 
on top. Bake at 350 degrees 
for 30 minutes. 

Makes four servings. 


, 


————$$ $$$ 


ASPARAGUS, 
CAULIFLOWER 
AND STEAK 
Mrs. Ralph Doron 
Pomona 

1/4 cup salad oil 

1 to 1 1/2 pound boneless 
very lean beef. Thinly slice 
aeross the grain about 1/8 
inch thick and one by two 
inches, mix with two tables- 
poons each dry sherry or 
broth and soy sauce. 1/8 
teaspoon pepper one teas- 
poon sugar. Let stand 15 
minutes. 


SEL OE ag 


4 MENTION 





1 large clove garlic min- 
ced 

1 teaspoon minced or 
grated fresh ginger 

1 pound asparagus, break 
off the tough ends slice 
slanting about’1 1/2 inches 
long, 

3/4 pound cauliflower, 1/2 
medium head, cut into -flo- 
werettes, drop in boiling 
water, boil two minutes 
then drain. 

Cooking sauce: Mix 1 1/2 
tablespoons cornstrach with 


one teaspoon sugar and 1/2 
teaspoon salt, blend in one 
cup regular strength 
chicken broth. and the meat 
marinade 

1/2 cup salted roasted 
cashews or almonds if de- 
sired 


Method: 

Place wok on high heat 
one minute. Drain meat 
marinade into cooking 
sauce 

Put one tablespoon oil in 
wok, when hot put in about 
1/2 pound of the meat and 
stir fry until browned about 
two minutes. Turn out on 
serving plate and keep 
warm. Repeat once or 
twice until remaining meat 
is cooked, adding oil as 
needed. 

Reheat wok and add two 
tablespoons oil, put in the 
garlic ginger and aspara- 
gus, stir fry for two min- 
utes. Add cauiflower and 
stir fry one minute. Add the 
cooking sauce with mari- 
nade add, cook and stir until 
it boils and thickens, about 
three minutes. Spoon over 
meat and sprinkle with 
nuts. 

Serve anywhere from 
four to six. 





SCALLOPED EGGPLANT 
Mrs. C. A. Johnson 
Ontario 

1 eggplant (large) 

1 medium sized onion 

1 medium sized bell pep- 
per 

4 stalks celery, chopped 

1 cup broken cracker 
crumbs 

3 small or 2 large eggs 

1 small can evaporated 
milk 

Salt and pepper to taste 


Method: 

Peel eggplant, cut into 
medium pieces. Cut up on- 
ion, pepper, and celery in 
medium pieces. Boil all to- 
gether until tender enough 
to mash. Drain and mash. 
When cool, mix with crack- 
er crumbs, milk and eggs, 
well beaten. Cover with 
bread crumbs. Put casse- 
role in oven and bake at 350 
degrees for 30 minutes. 

Serves eight. 


GARDEN 
EXTRAVAGANZA 
Debi Alltrick 
Cucamonga 
Half cauliflower, diced 

3 full stalks broccoli 

8 diced mushrooms 

2 carrots cut in rounds 

1 cup cooked shell maca- 
roni 

1 cup grated mild ched- 
dar cheese 

2/3 cup sour cream 

1/4 teaspoon salt, pepper, 
onion powder, and sweet ba- 
sil 

‘2 teaspoon Worchester- 
shire sauce 


Method: 

Steam all vegetables for 
seven minutes; drain and 
dice. In double boiler, melt 
cheese, spices, sour cream 
and Worchestershire. Fold 
in vegetables and shell ma- 
caroni. Place in greased 
casserole and bake for 30 
minutes at 350 degrees. 

Serves six. 





“Recipe No. 1 . 





Recipes for a Cool Cook! 





TAKE ONE OR TWO WINDOWS 
AND PUT THIS WHIRLPOOL 
ROOM AIR CONDITIONER IN IT 

























<=> 
Whirlpool 


10,000 BTU/Hr. oe gu eee 


e HIGH EFFICIENCY e 115 volt * 2, 
speed fane 2-way alr direction-e Exhaust 
controle Energy Saving Options (inter- 
mittent fan and adjustable thermostat) 
e COMFORT GUARD control helps 
maintain comfort level you select © 
Insta-Mount® for fast installation 
















“Tmk. 







NOW GOING 95 
FOR A COOL 
Recipe No. 2 


TAKE ONE WALL & PUT THIS 
WHIRLPOOL AIR CONDITIONER . 
THROUGH IT 
























18,000/17,800 BTU/Hr. 





HIGH EFFICIENCY e 3-speed fan e | ok ; 
Energy Saving Options (intermittent | 

fan and adjustable thermostat) ¢ 4-way 

air direction @ 2-way alt control | 

(Exhaust Fresh Air) e Slide-out Chas- 

sis for faster installation e COMFORT | | | 

GUARD* contro! helps maintain 1 | 

selected comfort level | { | 


NOW GOING \¢ 


roRAcooL § 95 | 
COOK 


YOU WILL BE FULL OF 
SATISFACTION AFTER TRYING 
EITHER ONE OF THESE RECIPES 


WE DO 
RL 
LH 
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Hunnington Beach 


3 medium size carrots, 
sliced about 1/3 inch thick 





PPP 
: ALMOND-VEGETABLE —_—pPICKLED VEGIES 
MEDLEY Sharon Vanlieu 
Vegetables Donna Fetrow Upland 


1 pound green beans 
1/2. pound carrot sticks 
¥2 pound cauliflower flow- 


Ae 1 small bunch of broccoli, ia t t 
chopped in one inch pieces Groree ever 
Mrs. Robert Hayes (should be about 3 cups) 3 tablespoons kosher salt 
Ontario ; ‘ % 2 teaspoons mustard seed 
1 eggplant 1/2 medium onion, sliced 9 teaspoons dry dill weed 
Salt thin in half moon slices 1 teaspoon crushed red 
Cold water 1 cup grated cheese, chilies 


2 eggs, beaten 

Pancake flour 

Cottage cheese 

1/4 cup onion 

1 clove garlic, pressed 

1 tablespoon parsley 

8 ounces mozzerella 
cheese, grated 

4 ounces romano cheese, 
grated 

32 ounces of favorite spa- 


cheddar 

1/3-1/2 cup sliced al- 
monds : 

3 tablespoons tamari or 
regular soy sauce 


Method: 


Combine vegetables and 
steam them until just ten- 
der, put in casserole dish 
and stir in soy sauce. In a 


1 teaspoon dill seed 
4 cloves garlic 

2 cups water 

2 cups white vinegar 
2/3 cup sugar 


Method: 

In large pan, bring the 
two quarts of water to a 
boil. Add one tablespoon of 
the salt and the vegetables. 


ghetti sauce with mush- small pan on top of stove Feturn to boil and cook un- 
rooms heat almonds stirring con- covered for about five min- 
Method: stantly until slightly crispy. Utes. until the vegetables 


Peel and thinly slice eg- 
gplant. Lightly salt both 
sides of eggplant pieces. 
Put in bowl deep enough for 
sides to cover. Pour cold 
water over eggplant and re- 
frigerate for several hours. 
Remove, rinse and drain eg- 
gplant, beat first egg and 
add one tablespoon water. 
Pour over eggplant in deep 
bowl and saturate. Dip eg- 
gplant into plate of pancake 


mix (dry) and fry in deep 


- fat till browned, drain well 


and set aside. Mix cottage 
cheese, onion, garlic, 
parsley and egg together. 
Put one layer of eggplant on 
the bottom of a lasagne pan, 
cover with cottage cheese, 
cheeses, and spaghetti 
sauce, alternate layers and 
top with grated cheese and 
sprinkle parsley. Bake at 
350 degrees for about 30 
minutes. 
Serves six to eight. 


ZUCCHINI FRITTERS 


Stir into vegetable mix. Stir 
in most of cheese, saving a 
little to sprinkle over top of 
vegetables. Bake ten min- 
utes until cheese is melted 
and bubbly on top (oven at 
350 degrees). 


Serves four to six. 


HEALTHY, NUTRITIOUS 
VEGETABLE DISH 


Happi Moore 
Pomona 


1 large onion, chopped 

2 carrots, grated 

1/2 head cabbage, 
shredded or chopped 

2-3 zucchini, grated 

1 cup bean sprouts 

1 tomato, cut in pieces 

1/2 cup broccoli, chopped 

1/4 head cauliflower, 
chopped 


3 stalks celery, chopped 

1 teaspoon salt 

1 teaspoon season salt 
and pepper 


2 tablespoons soy sauce 


a 1 pound sharp cheddar 
1/2 can Bistpilck cheese, grated 
2 eggs, beaten Method: 


2 cups grated zucchini 

1/8 teaspoon pepper 

1/2 teaspoon salt, optio- 
nal 


Method: 

Beat eggs. Stir in Bis- 
quick, pepper and zucchini. 
Fry in a medium hot skillet 
using as little oil as 
possible. 

Serves four to six. 


gTOP OF THE LINE 
NAIL PARLOR M.L.P. 


Sculptured Nails 


Manicures 


e 
e 
Pedi s 
; Nail Repairs Sale Price 5 ee Cheat 
e Facials s 00 “ ig 
e We do makeup for 639 ale 
Wedding Parties $9? 1 00 
1 
oe iP HOURS: 


(an odorless product) 


Spray a large skillet with 
Pam and heat until. almost 
smoking. Add all prepared 
vegetables, seasoned and 
cover. Cook for only about 
10 to 15 minutes, uncover 
and top with the grated 
cheese. Return to fire only 
long epough for the cheese 
to melt. Ready to serve. 


Serves six to eight. 


are tender crisp. Drain and 
cool immediately. Pack 


vegetables into four con- , 


tainers. Put in each con- 
tainer 1/4 of the mustard 
seed, dill weed, chile, dill 
seed and garlic. Bring to 
boil the two remaining salt. 
Pour equally over vegeta- 
bles. Cool, cover and chill. 
Serves eight. 


Soy 


zi 
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FURNITURE By 


SANTA ANA 
CALIFORNIA 






BPJOHN 


Looking over the recipe for a dish 
in the cookbook contest cook-off 
are Marjorie Chitwood and Walter 
Rippe, judges. When each category 
was served, it was accompanied 
with the recipe so judges could 


Reg. 777” 





idea of what their 
tastebuds would be ready to savor. 
There were 1,400 cooks entered in 
the contest, and this number was 
narrowed down to the top two in 
each of the eight categories. 


have an 


m [ermdere you can be proud of - al prices you can afford w esata 
es a a 


¢’ Gtemen’s Furniture Store 
SE HABLA ESPANOL 


Compare Our Prices Before You Buy! 
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==. CLEMEN’S 


MON.-SAT. 10-6 
FURNITURE 


203 W. “B” ST., ONTARIO 988-5107 


Reg. $30.° Now $1 5 


One complementary nail - call now 
Ask for Mary 


1015 W. Foothill Blvd. 
_ Upland : 
085-5224 7 
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OLD COUNTRY DANISH 
FRUIT CAKE 
Miss Helene M. Burch 
Chino 

1 Ib. butter or margarine 

1 Ib. light brown sugar 

9 eggs 

1 Ib. flour 

1 teaspoon soda 

1 teaspoon each mace, 
nutmeg, and cinnamon 

% cup sweetened 
condensed milk 

42 Ih. candied pineapple 

12 Yb. candied cherries 

12 lb. candied citron in 
cake 

44 Ib. orange peel 

44 Ib. lemon peel 

1 Ib dates 

1 lb seedless rains 

1 lb currants : 

1 Ib. blanched almonds 

1 Ib walnuts 

1 cup sherry wine or 
whiskey 

Pit dates and cut fruit 
with scissors and chop nuts, 
flour fruit well. Cream 
butter or margarine and 
sugar, add stiffly beaten 
eggs. sherry or whiskey, 
soda dissolved in a little 
water. spices which have 


OATMEAL ICE CREAM 
COOKIES 
Joyce Daron 
Pomona 
1 qt. vanilla ice cream 
2 cups quick-cooking oats 
1/2 cup finely chopped al- 
monds 
1/2 cup firmly packed 
brown sugar 
_ 1/4 teaspoon salt 
1/4 cup dark corn syrup 
1/3 cup melted butter or 
margine 
1 teaspoon vanilla 
1-1/2 cups semi-sweet 
chocolate (or butterscotch) 
flavored bits 


Method: 

Slice ice cream about 1/2 
to 3/4 inches thick, freeze in 
a single layer on a pan or 
tray. Sift together oats, 
nuts, brown sugar and salt. 
Mix thoroughly with corn 
syrup, butter and vanilla. 
With a wide spatula, pat 
mixture into a well-but- 
tered 10 x 15 rimed- baking 
pan. Bake in oven at 450 de- 
grees for 10 minutes. Loos- 
en both sides with a knife 
and let cool for 1 minute in 
pan. Invert into ‘cookie 
sheet and sprinkle choco- 
late bits evenly over the 
top. Return to oven until the 
bits: have melted. Spread 
out the topping over the coo- 
kie base. Cut cookies.into 20 
pieces (about 2-1/2 x 3 
inchs), let cool. Sandwich 
each bit of ice cream be 
tween 2 cookies with choco- 
late side next to ice cream. 
Store in freezer. 

Serves 10. 


Desserts 


been sifted several times 
with flour, then add fruit 
and nuts. Makes a stiff 
dough. Press down in pans. 
Use 112 and 1 pound coffee 
cans to bake in. Line cans 
with heavy grown greased 
paper. Fill cans almost 1/3 
full and start baking at 
moderate heat (350 or 375 
degrees) for about '2 hour 
or until it begins to rise. 
Dont’ let brown at edges, 
cover with tin lids if. it 
seems to be getting too 
brown. The turn heat down 
to slow (250 or 275 degrees) 
and bake about 1% hours. 
Take out of cans and let 
cook over night. Wash out 
cans and warp cakes in 
waxed paper. Put back in 
cans and put lids on tight. 
Decorate tops of cakes 
before taking out of oven, 
with whole cherries, slices 
of pineapple and halves of 
walnuts. : 
One-half the recipe 
makes 2 large coffee cans 
and 3 small.ones. The whole 
recipe makes 5 large and 4 
small ones. (Can also be 


done in loaf pans.) 





BANANA CREAM PIE 
(DIETETIC) 
Barbara Zirges 
Capistrano Beach 

5 overripe bananas 

2 tablespoons carob pow- 
der 

1 tablespoon raw honey 

1/4 cup pitted pureed 
dates 

honey 

3/4 cup mixed nuts(raw) 

1/4 cup raw oats 

2 tablespoons natural 
peanut butter 


Method: ‘ 

In a blender chop the nuts 
and oats until very fine. Ina 
large bowl work the peanut 
butter and date puree into 
the dry mixture. Add honey 
to obtain a mixture that is 
sticky enough to press into a 
glass pie plate (be careful 
not to get it to sticky or it 
won't flake). Press into a 
large glass pie plate or 2 
small ones. Puree the 5 ba- 
nanas in a blender. Pour th- 
ree-fourths of the mixture 
into pie plate(s), Add to the 
remaining banana carob 
powder and raw honey. Use 
this to decorate the top of 
the pie. Freeze overnight, 
thaw about 10 minutes be- 


. fore serving. . 
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for those 
with more 
sense than 
dollars 








T.1.P.-Totally 
Installed Pricing 


Quality Carpeting 
























1) 
FASHION CARPETS 2) Deluxe 
: Installation 
~~. TOTALLY DISCOUNTED ; jee 
yr Padding 
Ya 4 i Z 4) Removal & 
ty in aw a Replacement of 
f V) = ate all furniture 
f f= : a 5) Removal of old 
Ry : carpet and pad 
6) Insured 
op Mechanics 
CARPET-DELUXE 5/8” PAD-LABOR- 7) Installation 
Warranty 
SALES TAX-ALL FOR ONE LOW PRICE =~ 
° ; debris 
. 9) All doorway 
sat metals 
gee, CUT ’N LOOP SHAG eee 
a a 






$@s9 


Sq. Yd. 
-TOTALLY INSTALLED PRICING- 


T.LP. 
RUGGED PLUSH PILE 


e 160% Dupont Nylon Pile 
e 15 Rich Multi-Coiors 


¢ 100% Nylon Pile 
“Monsanto” 

e Rich Multi-Colors 

e Heat Set Yarns 

e Scotchguarded 

@ Static Controlled 

e Easy Care 






















e 15 Decorator Solid 

Colors S Be 
eBeautiful Sheared 

Texture Sq. Yd. _ 
e Designed With The T.LP. 


Budget Minded 


Decorator -TOTALLY INSTALLED PRICING- 


EXTRA THICK PLUSH 
DENSE FULL 


TEXTURE 
$14": 


100% NYLON PILE 
" T.LP. 
-TOTALLY INSTALLED PRICING- 


CALIFORNIA’S 
BEST CARPET 
BUY!!! 
REMNANT RIOT!!! 
SAVE 20% TO 70% 
5/8 PAD FREE 


Purchase any remnant trom over 200 and receive the fine 5/8 
rebond pad. for no charge. 20 yards of remnant, 20 yards of 
padding no charge! Any size 2 yards or 32 yards!!! 


624-9067 
—TYR...2 YRS...3 YRS...) coronas 


SUM. 11-5 | WAREHOUSE & SHOWROOM 
POMONA VALLEY STORE 
10170 Central Ave. 
Montclair (3 biks no. of Holt) 
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: CHOCOLATE TOP cookie layer; sprinkle with POMANDERS YUM YUMS 
OATMEAL COOKIES nuts. Cut in 1 ‘%-inch Roberta Katzer Mrs. George Lyon 

2 esserts Georgia W. Cloughesy squares. Yield: 48 cookies. Chino _ Upland 

2 San Dimas : 1/2 cup butter 

io OOO 1 cup butter or margarine 6 ounce package seml- 1 cup sugar 

2 PEANUT BUTTER HOT FUDGE Ye cup brown sugar, sweet chocolate morsels 2 eggs 

Ss ICE CREAM PIE PUDDING CAKE packed ( (Y 1/2 cup sugar 1 1/2 cup flour 

a R.D. Bambenek Sherry Hall Ye cup granulated sugar yee eC 1/4 cup light corn syrup 1 teaspoon baking powder 

5 Ontario Cucamonga 2 eggs Oy) ry 1/4 cup water 1/2 cup chopped nuts 

=| 1quart vanillaicecream, 1 cup sifted flour 1 cup sifted flour Com a are pees 2 1/2 cups finely crushed 1/2 teaspoon salt 

t-|slightly softened 2, teaspoon baking powder 1 cup rolled oats (old- SS pasa vanilla wafers 1 egg white 

S| 1/2 cup unsalted peanuts, 4 teaspoon salt fashioned ) x } 1 cup finely ground nuts 1/2 cup brown sugar 

951 crushed 34 cup sugar Cream butter and sugar © : | 1 teaspoon orange extract 

Sy «1-10 inch graham cracker 2 Tablespoon cocoa thoroughly. Beat in egg Wy ; YY Method: 

=i crust ¥2-cup milk yolks, add flour and rolled : : 

< Ited oats and mix well. Spread in Method: Cream butter and sugar. 

° . ie cup chunky peanut Re nee melte greased, floured 13'x 9-inch Melt semi-sweet morsels Lightly beat the eggs and 

= au te Tablespoon vanilla ; 1 one shagped nuts pan. Bake at 350 degrees for over hot (not boiling) wa- add. Sift together flour, 


2 Whipped cream and 
3 maraschino cherries for 
& garnish 
s 
2 
S Graham Cracker Crust 
= 3/4 cup graham cracker 
@ crumbs 
= 1/3 cup finely chopped 
pecans 
2 Tablespoons brown 
sugar 


3 Tablespoons melted 
butter 


iS 
oO 
© 
5° 
E 
oS 
So 
= 
6 
2 
° 
& 
< Method: 
@ Crust: Combine all ingre- 
2 dients and mix well. Form 
2 crust into a 9 inch pie pan. 
& Bake at 350 degrees for 
> about 8 minutes. 
+s Filling: Combine ice 
cream, peanut butter, 1/4 
cup peanuts and vanilla in a 
large bow! and mix well. 
Turn into crust and sprinkle 
with the rest of peanuts. 
Freeze. Garnish with 
whipped cream and maras- 
chino cherries. 
Serves 6-8. 


WHIP CREAM 
CHOCOLATE CAKE 
Pat Yegge 
Diamond Bar 

% Ib. butter 
3 or 4 chocolate squares 
2% cups cake flour 
‘2 teaspoon salt 
3 eggs 
2% cups sugar 
1% cups milk 
2 teaspoon baking powder 
2 teaspoon vanilla 
1 cup chopped walnuts 


Cream butter and half of 
the sugar. Add egg yolks 
and beat well. Add melted 
and cooled chocolate and 
vanilla. Add sifted dry 
ingredients with milk 
alternately. Beat egg 
whites stiff, then add 
second half of sugar 
gradually and beat until 
stiff. Add egg whites very 
carefully to mixture. Add 

; nuts and bake in three 8 or 9 
inch pans at 350 degrees for 
30 minutes. (Glass pans 325 
degrees). 


Frosting 

1'2 cups heavy cream 

14 cup sugar 

2 Tablespoons cocea 

4% teaspoon vanilla 

Mix but don’t whip. Let 
stand in refrigerator for at 
least 2 hours (over night is 
okay) then beat until thick. 


-, MOD STATA Uiiitv oreo Sete 11 





1 cup brown sugar 
4 Tablespoons cocoa 
134 cups hot water 


Method: 

Sift dry ingredients to- 
gether. Stir in milk and 
shortening and mix until 
smooth, add nuts. Spread 
into square or rectangular 
baking pan. Combine brown 
sugar and cocoa and sprin- 
kle over batter. Last, gently 
pour 1 3/4 cups hot water 
over entire batter. Bake 40- 
45 minutes at 350 degrees. 
Cut in squares and invert on 
plates, spooning the sauce 
over the cake. Top with 
whipped cream if desired. 

Serves 8-10. - 


CHOCOLATE ORANGE 
PIE 
Mrs. Boone Richardson 
Claremont 
Prepare recipe for one 
crust pastry using 8-inch pie 
pan. Bake as directed. 
Sprinkle immediately after 
taking from the oven with 
“4 cup semi-sweet 
chocolate pieces. Spread as 
they melt. 
Cool pie shell. 


Grate 2 Tablespoons } 


orange rind. Set aside. 

Prepare 1 cup orange 
sections {1/2 oranges. (Not 
juicy. If they seem too juicy 
drain off some juice as too 
much liquid will make the 
pie too runny.) Reserve 6-8 
sections for garnish. Cut 
remaining sections into half 
or smaller pieces. 

Blend: 

1 can sweetened 
condensed milk with 

1/3 cup, plus 1 Tablespoon 
lemon juice 

1 unbeaten egg 

% teaspoon salt and the 
reserved grated orange 
rind. 

Fold in the pieces of 
orange sections. Turn. into 


‘ pie shell. Chill until set, at 


least 2-3 hours. Garnish 
with whipped cream if 
desired and reserved 
orange sections. Small 
servings, please)... 













svt 


20 minutes. Cool for 10 
minutes. 
TOPPING 

6 (1 oz.) milk chocolate 
Hershey bars : 

2 Tablespoons butter or 
margarine 

% cup chopped nuts. 

Melt chocolate bars in 
butter; spread over cool 


Wickes 
eel 
































1540 S. ARCHIBALD, ONTARIO 


MONDAY-FRIDAY 8AM-6PM 
Sat. 8AM to 5PM Sun. 10AM to 3PM~—s+ 


986-6778 682-4845 







NEW HOME CAN BE... 






ter. Remove and stir in sug- 
ar and corn syrup. Blend in 
water. Combine vanilla 
wafers and orange extract. 
Mix well. Form. into one 
inch balls and roll in sugar. 
Let ripen in covered con- 
tainer for several days. The 
longer the time the better. 
Makes about 4 dozen. 













INSPECT 


THIS WICKES HOME AND DIS- 


COVER HOW AFFORDABLE AN EXCITING 


WITH OUR HELP! 


MOHAVE 

1176 sq. ft. of superior ranch 

living. 12 other home styles 

_all with preas- 

i an semblied sections & plans so 
om it 4 : you can built-it-yourselfi 


$11,349 


___LEARN 
HOW YOU CAN 


BUILD 
YOUR OWN 
HOME! 


available.. 


Steve Wright 
Sales Representative 

9 to 6:00 Mon-Thurs. 

Sat. 8 to 5:00 


baking soda and salt and 
fold into the mixture. 
Spread on a small cookie 
sheet and sprinkle with 
nuts. Beat the egg white and 
add brown sugar. Spread on 
top. Bake in oven at 350 de- 
grees for 20 minutes. Cut in 
squares, 
Makes about 2 dozen. 















Copyright 1979 by The Wickes Corporation 









wd 








Appetizers 


GG GGG Qs 


GREEN CHILI 
BURRITOS 
Susan N. Dukart 
Ontario 
1-1/2 pounds of pork meat 
8 large green chilies 
3 yellow chilies 








etek Oo) ee eat 

eI =O PIQUANT COCKTAIL 2 Tablespoons instant tyre into small ssxoetuiits, SMOKED SALMON _ 3 Tablespoons snipped |“ 
MEATBALLS minced onion about the size of walnuts. BALL parsley. 4 
Wendy Weaver 1 1-pound can jellied Arrange meatballs in a 15 Mrs. Gurteen Cross Method: a 
Pomona cranberry sauce 1/2x 10 1/2 x 1 pan. Ina me- Upland Drain salmon and flake. |2 
2 pounds ground round 1 12-ounce bottle chili dium sized saucepan, com- 1 15-ounce can salmon Combine salmon, cream |= 
1 cup packaged corn flake Sauce bine remaining ingredients. 1 8-ounce package cream cheese, lemon juice, onion, ae 
2 Tablespoons firmly Cook over moderate heat, cheese horseradish, salt, liquid mn 
1/3 cup dried parsley packed brown sugar stirring occasionally until 1 Tablespoon lemon juice smoke, and walnuts. Mix |@ 
1 Ta blespoon bottled mixture is smooth and cran- 2 teaspoons grated onion well. Chill for about 30 min- | 
lemon juice berry sauce is melted. Pour Ye teaspoon liquid smoke utes. Shape into large ball | 
1/2 teaspoon pepper Preheat oven to 350 de- mixture over the meatballs. 1 teaspoon prepared androll in parsley. Refrige- |S 
1/2 teaspoon garlic powd- grees. In a large bowl com- Bake, uncovered for 30 min- horseradish rate until ready to serve. |” 

bine first eight ingredients utes. Serve in a chafing dish Y% teaspoon salt Serve with crackers. 


2 Jalapeno peppers 

3 small dark green chilies 

1 medium onion 

1 large tomato 

2 packages of burrito-size 
flour tortillas 

1 cup water 

2 tablespoons oil 

Salt 

Pepper 

2 tomatillos 

Dash of flour 


Method: 

Put two tablespoons oil in 
saucepan on medium heat. 
Into oil put pork, cut into 
small chunks, salt and pep- 
per, cover and cook until 
done. Dice onion and toma- 
to and place into Crockpot 
and heat. Into Dutch oven 
put all chilies and tomatil- 
los and boil until soft. When 
chilies are soft cut into 
pieces and place in blender. 
Use a cup of water to clean 
the blender of all the chili 
paste left after pouring all 
the chili mixture into crock- 
pot with onions and toma- 
tos. Pour meat into chili 
mixture and heat throughly 
(about an hour). If mixture 
is. watery, add flour to 
thicken consistency of chili. 
Spoon into flour torillas and 
roll to make your burritos. 
Serve with rice or beans. 
For slight variation to chili 
burritos to tone down the 
heat, take two large pota- 
tos, peeled and chopped into 
small pieces. Boil until soft, 
add to chili mixture and 
heat 

Makes 24 burritos 


CHEESE ROLL 
Charlene Daugherty 
Upland 

1 8-ounce Velveeta cheese 
(room temperature) 

1 8-ounce package cream 
cheese (softened) 

1 4-ounce can Ortega dic- 
ed chilies. 

1 4'%-ounce can chopped 
black olives 

1 two ounce jar pimentos 

Above should be well 
drained 

Seasoned salt 

‘ 


Method: 

Roll Velveeta between 
two sheets wax paper. Keep 
rectangle shape and roll to 
about 3/8 inch thick. Spread 
one side with cream cheese. 
Sprinkle with season salt. 
Spread olives, chilies and 
pimentos over cream 
cheese. Fold 1/3 to center; 
fold other third to center. 
Place a plate on seam and 
turn over. Chill until 
served. Garnish with 
parsley and cherry toma- 
toes, Serve with assorted 


1/3 cup catsup and blend well. Form mix- with toothpicks. Ys cup chopped walnuts Makes 12 servings. 





SHOP ¢ COMPARE ¢ SAVE 
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Hi-LO 
SCULPTURED 


CARPET REMNANTS 


Elsewhere $10.00 SQ. YD. 
MTT) ak Zl 
$748 PRICED UP TO 60% OFFI! 
SALE $9. YD. 


e Save $2.51 per yd. Larg Small Sizes 
¢ 100% nylon ar) ng oa For vans, cars } 


Great Buy UNBELIEVABLE 


BEDROOM 
PLUS H CARPET SPECIAL 


$ 4se Includes Padding, Carpet 
SLAE $9. YD. 


Installation 


*SEarm colors $189° 
* 100% nylon All for ONLY 


*Based on 15 sq. yds. 


Super Buy Sensation 


SHAG CARPET | ss wuene cise can vou GeT— 


Elsewhere $5.00 SQ. YD. 
” ” Factory Direct to e After Sales Service 


$ $9 You Prices e Name Brands 
SALE $Q. YD. aoe Guaranteed Courteous Sales 
rs. 
+ SAVE $2.01 per sq. yd. Peope 


« Ideal for dens and bedrooms Guaranteed Pad No Hidden Charges 
¢ Great for rentals Guaranteed BofA 


© 100% nylon ; 
e Limited quantities and colors Carpeting Master Charge 
Up to 36 mo. to pay on Approved Credit 


4110 HOLT BLVD. 
MONTCLAIR 


624-5081 
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Breads 


SPANISH COFFEE CAKE 
TEXAS-STYLE 
Mrs. Sally Richards 
Claremont 
2 1/2 cups flour 
1 cup brown sugar 
j 1/2 teaspoon salt 
3/4 cup white sugar 
1 teaspoon cinnamon 
3/4 cup salad oil 
1/3 cup chopped nuts 
1 teaspoon soda 
1 egg, beaten 
1 teaspoon baking powder 
1 cup buttermilk 


Method: 

In a large bowl mix first 
six ingredients thoroughly 
Remove 1 cup of this 
_crumbly mixture to use asa 
‘topping (mix with 1/3 cup 
nuts). Mix soda and baking 
powder with crumbly mix- 
ture in the large bowl. Mix 
beaten egg and buttermilk. 
Add half the liquid to 
crumbly mixture and beat 
% at medium speed about 2 
minutes. Add the rest of the 
liquid and beat for 2 min- 


utes longer. Pour into a 


greased 9x13 inch pan. 
Sprinkle with topping mix- 
ture. Bake about 30 minutes 
at 350 degrees. Test with 
toothpick for doneness. The 
texture of this cake is just 
super. 
Makes 8 to 12 servings. 


OLLIE BOLLEN 
Jean Lagestee 
Chino 

3 eggs 

1 cup white sugar 

2 cups buttermilk 
, 1/2 tablespoon butter 
(melted) 

3 cups flour plus needed 
amount to make a soft bat- 
ter 

1/2 teaspoon salt 

1 teaspoon baking soda 

1 tablespoon cinnamon 

1/2 cup raisins 


Method: 

Mix all ingredients thor- 
oughly. Heat deep fryer to 
375 degrees. Drop by small 
tablespoon of batter into hot 
oil and fry until gqlden 
brown. About 5 minutes. 
While still warm roll each 
Ollie Bollen in white sugar. 
Serve immediately. 

Makes 35 to 40 servings. 




















APPLE CINNAMON 
MONKEY BREAD 
Alice M. Randail 

Pomona 

cup milk (scalded) 

/2 cup butter 
teaspoon salt 

/2 cup sugar 

large apple, sliced 

/2 cup butter 

3/4 cup sugar 

2 teaspoons cinnamon 

2 packages yeast 

1/4 cup warm water 

1 tablespoon sugar 

3 eggs, beaten 

4 to 4 1/2 cups flour ° 

topping: 

3 tablespoons butter 

1/4 cup quick oats 

“4 cup flour 

1/3 cup brown sugar 

Ye teaspoon cinnamon 

Lemon glaze: 

1 cup powdered sugar 

1 tablespoon lernon juice 

Method: 

Mix milk, butter, ‘salt, 
sugar, and cool to luke 
warm. Dissolve yeast in 
water and sugar. Mix with 
milk mixture. Add eggs. 
Beat in flour to form soft 
dough. Cover. Let rise until 
double. Tear dough off in 
lumps, roll in butter, sugar 
and cinnamon mixture 
Placed in greased tube pan 
making uneven rows. Place 
apple slices between lumps. 
Sprinkle topping over each 
layer. Bake at 400 degrees 
for 30 to 35 minutes. Top 
with glaze while hot. 

Mix topping ingredients 
together. Sprinkle between 
layers and on top. 

Makes 16 servings 


mt pet et 


BRAN-ORANGE 
NUT BREAD 
Mrs. Donald E. Smith 
Upland 

1 cup unprocessed bran 
flakes 

21/2 cups whole wheat 
flour 

2 teaspoons baking powd- 
er 

1/2 teaspoon baking soda 

1/2 teaspoon salt 

1/4 cup vegetable oil 

3/4 cup packed brown 
sugar 

1 egg 

1% cup milk 

1 cup chopped walnuts 

1/2 cup finely chopped 
fresh orangerind 

Method: 

No need to sift dry ingre- 
dients together. Mix dry in- 
gredients together into 
large bowl. Add brown sug- 


ASK ABOUT 


Scotchgard 









OFFER GOOD AT 
THIS LOCATION OMLY. . . 
A ORRER EMPIRES UONEsoth,: 1960 F558 FFE ee 





PULL-AWAY 
ORANGE BREAD 
Christine Martinez 

Chino 

1 package or cake yeast 

1/4 cup warm water 

1/2 cup milk, scaled 

1/3 cup sugar 

1/3. cup. shortening or 
margarine 

1 teaspoon salt 

3 1/2 to 4 cups flour 

2 eggs, beaten 

1/4 cup butter or marga- 
rine, melted 

3/4 cup sugar 

1 1/2 teaspoon cinnamon 

2/3 cup orange marma- 
lade 

3/4 cup chopped nuts 

Method: 

Crumble or sprinkle 
yeast into warm water. 
Combine milk, 1/3 cup sug- 
ar, shortening and salt. Cool 
to lukewarm. Stir in 1 cup 
flour and beat well. Add 
softened yeast and eggs. 
Add enough remaining flour 
to make soft dough and mix 
well. Place in a greased 
bowl, turn dough to grease 
top. Cover and let rise 10 
minutes. Divide dough into 
20 portions and form into 
balls. Roil each ball in 
melted butter. Mix 3/4 cup 
sugar and cinnamon mix- 


aN 


ar and mix well. Mix liquid 
ingredients together in sep- 
arate bowl, then add to dry 
ingredients. Add nuts and 
orange rind. Mix well. Bake 
in large loaf pan 
91 /2x51/2x3 inches at 375 de- 
grees for 50 minutes. Cool 
for 10 minutes in pan. Turn 
upside down on cooling 
rack. You can use table 
knife to go around edges of 
bread for easy removal 
from pan. Great for muf- 
fins. The fresh orange rind 
gives the whole grain bread 
a delightful flavor. Dates, 
raisins or apricots may be 
used in place of nuts for a 
fruit bread. This bread is a 
wonderful source of dietary 
fiber. Bran flakes can be 
purchased in any supermar- 
ket or health food store. 
Makes 14 servings. 


For a limited time only 


STANLEY 
STEEMER 
CARPET CLEANER 


is rolling back their 
carpet cleaning 
PRICES TO 1960 LEVELS 


Our men are professionally 

trained cleaners 

* We use soft water and heat 
it Ourselves 

* Use our own electricity, too! 

* Heavy equipment stays 
outside on our truck 

* No harsh chemicals, stiff 
brushes or damaging 
scrubbers 

* We move ail the furniture 


628-8688 












ture. Place a layer of 10 with half of the nuts. Re- 
balls in a well-greased 19 peat with second layer. Cov- 
inch tube pan. Place a er and let rise in warm 
spoonful of marmalade. be-_ place until doubled, about 45 
tweeneach ball and sprinkle minutes. Bake at 350 de- 


grees of 30 to 35 minutes. 
Cool about 8 minutes then 
invert pan and turn out cof- 
fee cake. 

Makes 10 servings. 
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Game Sets 
Of All Kinds 


Example: 
Rattan Swivel Rocker 


it 


SALE 
PRICE 





Comparable 
savings on 
all rattan. 
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YC BS 


Come Help Us Celebrate The 


CRAND OPENING 


Of Our New Tustin Store 


(McFadden & 55 Fwy in Tustin) 
NOW 4 BIG STORES TO SERVE YOU 


HUGE SAVINGS IN ALL DEPTS! 


25-30% OFF 
0-25% OFF 
20-30 


0-30% OFF 
0-30% OFF 





V% OFF 






































OUR BIGGEST SALE OF THE YEAR 


1501 E. HOLT 
POMONA 629-0701 


Riverside - Tustin - San Marcos 























Salads 


KARMA SALAD 
Roberta Burke 
Pomona 

1/2 head boston lettuce, 
chopped 

1/2 head romaine lettuce, 
chopped 

1/2 head endive lettuce, 
chopped 

1/2 buneh watercress, 
chopped 

1/2 pound smoked cooked 
ham, sliced 

1/2 pound chicken or tur- 
key, sliced 

2 hard boiled eggs, sliced 

8 sweet gherkin pickles 

12 black olives 

2 celery hearts, quar- 
tered 

2 3-4 ounce size sardines 
in oil, drained 

1 4 ounce can 
mushroom, drained 

Dressing: 

1 tablespoon sugar 

1/2 teaspoon dry mustard 

1 2 teaspoon paprika 

1 4 teaspoon salt 
1 4 teaspoon celery seed 
| 
] 
| 
| 
l 


sliced 


4 cup honey 
tablespoon lemon juice 
4 teaspoon grated onion 
} cup taragon vinegar 
cup vegetable oil 


Method: 

Arrange the greens and 
watercress, piling them 
high in center of four large 
individual salad plates, 


chilled. Cut ham and chick- 
en in2 inch wide strips. Roll 
each strip and secure with 
toothpicks. Place over 
greens. Garnish with hard 
boiled egg slices, gherkins, 
olives, celery hearts, sar- 
dines and mushrooms 
Serve dressing on the side. 
Dressing: Mix dry ingre- 
dients together and add hon- 
ey, lemon juice, onion and 
vinegar. Pour oil into mix- 
ture slowly, stirring con- 
stantly. Makes about 1 and 
1/2 cups 
Serves four. 

























SHOESTRING POTATO 
AND CARROT SALAD 
Renee Bartlett 
Rancho Cucamonga 

3 chicken breasts (cooked 
and diced) 

3 cup shredded raw car- 
rots 

1/2 cup diced celery 

1/4 cup minced onion 

1/4 cup slivered almonds 

2 pound can shoestring 
potatoes 

Dressing: 

1 cup mayonnaise 

1 cup whipped cream 

2 teaspoon grey poupon 
mustard 

1/2 teaspoon salt 

2 tablespoon vinegar 

4 tablespoon sugar 


Mehtod: 

Mix carrots, celery, on- 
ion, almonds and chicken in 
a large bowl. Beat cream 
until thick. Add remaining 
ingredients to dressing. Add 
dressing to carrot mixture 
and mix well. Refrigerate 
until serving time, just be- 
fore serving fold in shoestr- 
ing on 


lettuce 


potatoes. Serve 
leaves 


Serves eight 





NUTRITIOUS 
CARROT-SPINACH 
SALAD 
Millena B. Cambridge 
Cucamonga 

5 cups carrots 

1 teaspoon salt 

1 medium onion 

1 small green pepper 

10 ounce can condensed 
tomato soup 

1 cup sugar 

1 teaspoon pepper 

1/2 cup salad oil 

1 teaspoon 
Worchestershire sauce 

3/4 cup vinegar 
1 bunch fresh spinach 


Method: 
Wash and scrape skin 
from carrots. Cut in approx- 
imately one inch lengths, 
slitting larger pieces. Cook 
by steam until tender then 
cool. Mix all ingredients to- 
gether, stirring other liq- 
uids into tomato soup first. 
Pour mixture over carrots 
and marinate in retrigera- 
tor at least 12 hours. Serve 
over a bed of fresh spinach 
torn into bite size pieces. 


CAULIFLOWER 
ZUCCHINI SALAD 
Delores Giacomin 
La Verne 
1 head cauliflower 
1 red onion 
4 to 6 zucchini 
1 green pepper 
6 ounce can pitted ripe 
olives 
1 teaspoon parsley flakes 
3/4 cup sugar 
1/2 cup diced celery 
Dressing: 
3/4 cup oil 
1/2 cup red wine vinegar 
2 tablespoons sugar 
1 teaspoon salt 
1 teaspoon celery seed 
1/2 cup cider vinegar 
1 teaspoon dry mustard 
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@ DIAMOND IND. 
@ TRIANGLE PACIFIC, LONG BELL 

DAVIDSON K.D., MEDALLION KITCHEN 
S.C.S. CABINETS 


Method: 


Break up cauliflower into 
flowerets. slice onion thin- 
ly and separate into rings. 
slice zucchini 1/8 inch thick, 
dice green pepper and drain 
olives. Combine cauliflow- 
er, onion, zucchini, green- 
pepper. olives, celery and 
parsley flakes in a large 
bowl. Combine all dressing 
ingredients in sauce pan 
and bring to a boil. Pour hot 
dressing over vegetables. 
Cover salad with plastic 
wrap and refrigerate at 
least four hours. 

Serves six to eight. 


KITCH-N-BATH 
a UNLIMITED 


1190 E. Holt @ Pomona © 623-9698 


...VOUR 


CHEN 
iM 





IT 
iat ics 


ae SES 


NO ADDITIONAL CHARGE 


COUPON 


THROUGHOUT THIS AD WE ARE OFFERING IN 
ADDITION TO OUR ALREADY LOW KITCHEN 


PRICES... 


ITCHEN CABINET 


INSTALLATION! 


COME IN & SEE OUR 
SALESMAN FOR DETAILS 


Offer Good Thru 6/15/80 


COUPON 
WHITE 


i i rf | 


BRING YOUR MEASUREMENTS IN 
WE'LL TAME IT FROM THERE... : 
PLAMMING & DESIGMING SERVICES AVAILABLE... 











TOILETS 


Reg. $53.99 


‘‘B” Series 


SEAFOOD MOLD 
Mrs. Marie Raddi 
Ontario 
11 ounce can tomato bis- 
que soup 

1 1/2 cups V-8 juice 

8 ounce package cream 
cheese 

2 envelopes unflavored 
gelatin 

1/2 cup water 

3/4 cup minced green 
pepper 

3/4 cup minced celery 

1/4 cup minced onions 

1/4 cup chopped green on- 
ions and tops 

1 cup mayonnaise 

1 tablespoon fresh lemon 
juice 

2 avocados, chopped 

1 pound flaked crab meat 
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We're new in your area .. 
been operating Home Centers for over 
15 years. Come in and meet us soon! 


Across 


Mark C. Bloome 
Speciale Good Thru June 15th 


ANELING 


We also carry a cO 
molding, adhesive an 


NE 
ALL AMERICAN 


KITCH-N-BATH Mon-Sat 
UNLIMITED 
1190 E. Holt Ave. Pomona 


Division of Discount Buliders Home Center 
1030 W. Giadstone, Azusa, Ca. (213) 334-0207 


or cooked shrimp, shelled 
and devined, and coarsely 
chopped 


Method: 

Heat soup and juice with 
cream cheese, stirring until 
cheese is melted. Soften ge- 
latin in 1/2 cup water and 
then dissolve in hot soup 


mixture. Stir in green pep-| 


per, celery, onions and 
green onions. Chill until 
slightly thickened. Fold in 
mayonnaise, lemon juice, 
avocados and cold water. 
Chill until set. Unmold on a 
chilled serving platter and 
serve. A great luncheon or 
buffet salad. 

Serves 12. 


. but we've 


VISA 


from 


BUY 4 
GET ONE 
FREE!! 


\ Choose from over 
60 Different Styles 


mplete line of pre-finished 
d nails for your paneling 





30 oa. $11.4" 
ao Stee $124" 


50 Sao 157° 
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S HAWAIIAN BEEF 

a Colleen Gilley 

2 Montclair 

é 2% to 3 pounds round 


steak 

1/2 teaspoon garlic sat 

1 1/2 teaspoon oil 

1 1/2 cups water 

1 tablespoon soy sauce 

1 medium green pepper 

1 medium onion 

1/4 cup vinegar 

1/4 cup catsup 

1 can (13 1/2 ounces) 
= pineapple chunks 

3 tablespoons sugar 

1 tablespoon cornstarch 

1 pound fresh bean 
sprouts 


une 


Method: 

Cut beef into 1 1/4 inch 
( cubes. Sprinkle with garlic 
gs salt. You may also season 
6 with salt and pepper. Brown 
gin one tablespoon oil, add 
= water and soy sauce, cover 
© and simmer about 1 1/2 
¢ hours or until tender. Cut 
é green pepper into squares 
2 or strips. Stir fry onion and 
8 green pepper in 1/2 tables- 
> poon oil, about five min- 
utes. Add vinegar, catsup 
and undrained pineapple 
chunks. Stir in sugar, mix 
with cornstarch. Cook and 
stir until sauce boils and 
thickens. Add fresh bean 
sprouts and undrained beef. 
Heat together for one min- 
ute. Serve over rice. 


nga Times; Montelair Trib 
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Serves 4. 
CHICKEN 
A LA ORANGE 
Debi Matlock 
Alta Loma 
8 boneless chicken 
\. breasts 


1/3 cup flour 
1 1/2 teaspoons salt 








PERFECT 






OUTFIT 





INCLUDES: 
FLASH, 
CASE 
& STRAP 


121 W. “B” St. 


YOUR RECIPE TO 


OLYMPUS 


CEL | 





‘89° 
Reg. $116.50 


Wiksous Photo 


The Complete Camera Store 


1 teaspoon garlic powder 

1/2 teaspoon paprika 

1/3 cup sliced almonds 

5 tablespoons butter or 
margerine 

6 ounce can frozen con- 
centrated orange juice 

1 1/2 cups water 

1 teaspoon leaf of rose- 
mary, crumbled 

1/4 teaspoon leaf thyme, 
crumbled 

2 tablespoons cornstarch 

Chive Risotto: 

2% cups Minute Rice 

3 tablespoons butter or 
margerine 

2 3 or 4 ounces chopped 
mushrooms 

1 can chicken broth 

1/4 cup cut chives 


Method: 

Coat chicken with a mix- 
ture of flour, 1 teaspoon 
salt, garlic powder and pa- 
prika. Saute almonds in but- 
ter or margerine until 
golden,remove from pan. 
Brown chicken breasts in 
drippings in same _ pan. 
Place chicken in a single 
layer in a 13 x 9 x 2 baking 
pan. Pour all drippings 
from the frying pan and dis- 
card. Stir orange juice con- 
centrate, water, rosemary, 
thyme and 1/2 teaspoon salt 
into pan, pour over chicken 
and cover. Bake at 350 de- 
grees for one hour, or until 
chicken is tender. Remove 
chicken to another pan, 
keep warm. Reheat liquid 
in baking pan to boiling, 
thicken with cornstarch 
that has been blended with a 
small amount of water. 

Chive Risotto: about 10 
minutes before chicken will 
finish baking saute rice in 
butter or margarine, 
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stirring constantly until 
golden brown. Drain liquid 
from mushrooms, add chic- 
ken, broth and enough wa- 
ter to make a total of 2 1/2 
cups liquid. Stir into rice 
along with mushrooms and 
chives. Heat to boiling, cov- 
er and remove from heat. 
Let stand ten minutes. 

Spoon Chive Risotto onto 
a large serving platter, ar- 
range chicken over rice and 
sprinkle with almonds. 
Serve sauce separately to 
spoon over chicken. 

Serves eight. 


HAWAIIAN DELIGHT 
SPARE RIBS 
Penny King 
Ontario 

8 Farmer-style pork ribs 

2 cups of soy sauce 

1 cup of pineapple juice 

1 teaspoon of ground ging- 
er 

1 teaspoon of garlic 
powder 

1 1/2 cups of brown sugar, 
packed 

Maraschino cherries 

Pineapple slices (fresh or 
sliced ) 


Method: 

Combine all ingredients, 
place ribs in shallow dish 
and cover with mixture. 
Marinate in refrigerator for 
24 hours. Barbecue ribs on 
very hot grill until dark 
brown almost charred on all 
sides. Remove from grill 
and bake in marinate sauce 
in covered pot for one hour 
00 degrees. Serve with rice 
and garnish with pineapple 
and cherries. Place hot ma- 
rinate sauce in gravy ladle 
to spoon over ribs. 

Serves four. 
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Linda Fender, left, Claremont High 
School home economics depart- 
ment chairman, and Dr. Nenita 
Cabacunga, professor of home 
economics at Cal Poly Pomona, 
check a recipe to see if it was easy 
or difficult to make and what the 
ingredients included. With the six 
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other judges, these women tasted 
appetizers, breads, salads, 
meats,fish, poultry, vegetables, 
casseroles, microwave dishes and 
desserts. Fender was hostess as the 
cook-off judging was done at Clare- 
mont High School 
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Meats 





OVEN BARBECUED 
BRISKET 
Mrs. Boone Richardson 
Claremont 
5 to 6 pounds beef brisket 
(prepare meat by generous- 
ly covering with the 
following: 
1 10-ounce bottle 
Worcestershire sauce 
1 % to 2 ounces liquid 
smoke 
Garlic salt 
Pepper 
Seasoning salt (or celery 
salt or onion salt) 


Marinate 24 hours or 
longer, turning several 
times. Bake at 450 degrees 
for 30 minutes, then at 225 
degrees for one hour per 
pound of meat. If brisket is 
very lean, increase to 1 hour 
and 20 minutes per pound. 
Leave meat in marinade 
while cooking. Lay piece of 
foil on top to prevent 
spattering, but do not tuck 
foil around edges. Turn 
meat occasionally while 
cooking. 


When cooked, chill meat 
and slice very thin against 
the grain. 


SAUCE - measure juice 
from meat. Add water to 
make 2 cups liquid. Add 1 
cup catsup, 1/3 cup 
Worcestershire sauce, if 
desired, % cup brown 
sugar, 1 Tablespoon lemon 
juice. Cook 5 minutes. To 
serve, pour sauce over 
meat and heat at 350 
degrees until hot. This is 
delicious over a toasted 
bun. 


NOTE - because of the 
long cooking time, I do two 
recipes at the same time 
and freeze some of the 
brisket. 


A friend gave me this 
recipe about 10 years ago 
and I have used it many 
times. Several times my 
children have requestthe 
brisket for their birthday 
dinner or other special 
holidagssuJt has been a big 
hit! 





CvERMICELLI 
PORK CHOPS 
Renee Vangas 

Alta Loma 

4 center cut pork chops 

1/2 chopped onion 

1 teaspoon salt 

1/4 teaspoon pepper 

1/2 teaspoon oregano 

1/2 teaspoon garlic salt 

2 cans tomato sauce 
(small) 

1 can water 

2 medium carrots 

1/2 can black pitted olives 

1 small green pepper 

Straight vermicelli 
(cooked) 

Olive oil (for skillet) 


Method: 

Wash chops and blot. Put 
a small of olive oil in a large 
skillet. Place chops in skill- 
et and season with salt, pep- 
per, oregano and garlic salt. 
Brown chops well. Remove 
chops from skillet and drain 
off excess fat. 

Add a little olive oil to 
pan. Add onion and brown. 
Place chops over the onion. 
Pour tomato sauce over 
chops. Add water. Shave 
carrot over top. Add black 
olives. Simmer. Cook for 
about 2 hours, uncovered. 

Put on slices of green 
pepper and shave more car- 
rot over chops. Cook for an 
additional 15 minutes. Serve 
with vermicelli. Pour sauce 
over everything. 

Serves four. 





SALMON QUICHE 
Ferne Yonts 
La Verne 
1 cup whole wheat flour 
2/3 cup shredded cheddar 
cheese 
1/4 cup chopped almonds 
1/2 teaspoon salt 
6 tablespoons corn oil 
15 1/2 ounce-can salmon 
3 beaten eggs 
1 cup’ sour cream 
1/4 cup mayonnaise 
1/2 cup shredded cheddar 
cheese 
1 tablespoon grated onion 


Method: 

For crust combine whole 
wheat flour, 2/3 cup cheese, 
almonds and salt in a bowl. 
Stir in oil. Set aside 1/2 cup 
of crust mixture. Press re- 
maining mixture into bot- 
tom and up sides of a 9inch 
pie plate. Bake crust in 400 
degree oven for 10 minutes. 
Remove from oven. Drain 
salmon and add water to 
liquid to make 1/2 cup. 


Flake salmon and remove . 


skin and bones. In a bowl 
blend together eggs, sour 
cream, mayonnaise and 
salmon liquid. Stir in 
salmon, 4 cup cheese and 
onion. Pour into crust and 
sprinkle remaining crust on 
top. Bake in oven at 350 


BEEF BOURGIGNONNE 
Melba Reese 
Claremont 

3 pounds lean chuck, cut 
in 1 1/2 inch cubes 

1/4 cup oil 

1 cup onion 

4 slices bacon, diced 

1/2 cup margarine - 

1 teaspoon minced garlic 

1/2 cup flour 

1 can beef consomme 

1/4 cup chopped parsley 

1 tablespoon sugar 

1 bay leaf 

1/2 teaspoon thyme 

Salt and pepper to taste 

12 to 15 fresh large 
mushrooms 

1 or 2 jars onions, drained 

1 jar quartered carrots, 
drained 
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2 cups red'fWine, 
preferably uf’ 
Method: 


Brown the meat in seve- 
ral batches in a large kettle 
over medium heat. Remove 
the meat as it browns and 
drain. Discard the oil left in 
the pan and saute the onion, 
bacon, garlic and parsley in 
1/4 margarine until bacon is 
done. Return the meat to 
kettle, sprinkle with flour 
and allow the flour to ab- 
sorb all the fat. Stir well. 
Add wine, consomme, bay 
leaf, salt, pepper, thyme. 
Bring to a boil. Cover; turn 
to low and simmer 1 1/2 
hours. After 1 1/2 hours add 
the carrots and the sugar. 


In a frying pan, melt two 
tablespoons butter and 
saute the mushrooms over 
medium heat until they are 
lightly browned. Remove 
them and add them to the 
meat mixture, using a 
slotted spoon. Saute the on- 
ions from the jar in two 
more tablespoons of butter 
until they are lightly 
browned. Remove and add 
to the meat mixture. 

Cook 20 more minutes. If 
the sauce should be too thin, 
just thicken it with flour 
and water; before removing 
it from the heat, correct the 
seasoning and be sure you 
don’t need more sugar. 
Serve over rice. 

As with all recipes for 


WHY BUY YOUR TV AT MERRILL-LYNN?. . . 


Beef Bourgignonne, the im- 
portant parts of the opera- 
tion are the individual 
browning of the pieces of 
meat in the begining and the 
long, slow stewing after 
that. This dish may be pre- 
pared by preparing ahead of 
time and allowing to 
refrigerate overnight. The 


flavors are absorbed | 


greatly. The wine and the 
meat develop a special 
synergy of flavor. 

Serves six. 
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CUSTOM DRAPES 


LEVELOR MINI BLINDS 
FLEXALUM MINI BLINDS 
DELMAR MINI BLINDS 

& WOVEN WOODS 
KIRSCH WOVEN WOODS 
WESCO WOVEN WOODS 





48 Sq. Yds. 


Inc. Pad & Labor 


3 colors to choose 


48 Sq. Yds. 


Inc. Pad & 
Slightly Irregular 


DRAPE 


READY MADE CUSTOMS 
APPROX. 3 DAY DELIVERY 
3 COLOR FLAX-SELF LINED 


36 sq. yds. cut & loop or plush 


Many colors to choose from. 


Completely installed with 
¥" bonded foam 


SALESMEN 


30 sq. yds. cut & loop or plush. 


Many colors to choose from. 


Completely installed over 
%a" bonded foam 
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